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This book is dedicated to the memory of Claudia Adams, Treva 
Carroll, Minnie Mackie, Pearl Massey, and Carro Pfaff for their 
years of devotion and service to our Friends Meetings. They were 
like leaven that permeated and enriched the lives of all of us. For 
this we are most grateful. 


UNIVERSITY OF N. Cc. ATC 
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A BRIEF HISTORY OF FORSYTH FRIENDS MEETING 
Winston-Salem, N.C. 


The first meeting of Forsyth Friends met for worship on Sunday, 
November 21, 1971 at West Central Community Center, near Pfaff- 
town, N.C. There were sixty-eight present. 


The following week the facilities of The Winston-Salem Seventh 
Adventist Church at 4545 Country Club Road were obtained as a 
temporary location. An option on a building site was taken a few 
months later on 5.3 acres of land off Jonestown Road. 


Harold N. Smisor became pastor for the Meeting and his work 
began June 15, 1972. On July 2, 1972 Forsyth Friends became an 
official member of North Carolina Yearly Meeting of Friends. 
There is a membership of 230 at the present time. 


The ground breaking for our new Meetinghouse was on Mother’s 
Day, May 12, 1974. We will be in our new facility in January of 
1975: 


The Church has grown in numbers, but above all in spiritual life. 
As a growing congregation we expect great things from God, and 
we will attempt great things for God. Come grow with us! 


COOK BOOK COMMITTEE 


Cha tra ris 2g as os dak ce ener ic ee] ae Dale Dahmer 
CO-CHAII ATI 20s eek err Sts I Aree AU ee Jewell White 
ALTISTeS oe eA OL aN A ied pee hig tt SS Janet Smisor 


We wish to thank everyone who contributed their time and their 
favorite recipes. 
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Abbreviations In This Cook Book 


TPCASD OOM Seer neteatencta ees eemetorat ain Pn, Sete fates cid tsp. 
Tablespoons 1 eer re mee nieen eee ee leased. 4 be 
CUD trees apn een eaten oe YO Pee eects t ayes acy CG 
OUDCGH ee Dir ey ery Pret nes tees Tee, Coe dae oKs Gee eras’ OZ. 
OPV UE Rapper as I PRA, vitrinite sede eae At Heme pt. 
COPE Vig pets Beaty icra Felts 8 ne Aetna ea arin arrcr Tey eye Lea qt. 
DACK AGE ee ia tee pene mere ee ta ee oe haters pkg. 
POUT eee ee ere tae ere PM heya Ee ates Ib. 
SOLVE) Cee OPER TE RON yet SET, oy, MN: BN Oe Ag Sq. 
UMD ETS Baer vcr etter, eee eee eee ceed No. 
MO ZOT yas canter ems obs coh Sead occ sc ica inte doz 

ATCO NILA LCL Yen cast er ee cena mn eekcee Ts approx. 
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The Quaker Dozen 


. Begin each day with a prayer. 7. Show kindness. 

. Work hard. 8. Read worthwhile books. 

. Love your family. 9. Be clean and pure. 

_ Make light of your troubles. 10. Have charity in your heart. 
_ Follow the Golden Rule. 11. Be obedient and respectful. 


_ Read from the Bible. 12. End the day in prayer. 


Church Pavilion 





The Pavilion was built by the men of the Church. Some of the 
materials were donated and the remaining materials were bought 


with contributions and proceeds from a bake sale held by the 
ladies. 


Our sincere thanks to all of the men who contributed their time. 


Appetizers & Beverages 





APPETIZERS and BEVERAGES 
Beverages 





To keep the cream pitcher from dripping rub a little on the lip of 
the spout. 
os be Shen es as ty 


A raw prune placed in the coffee pot improves the flavor of 
coffee. 
Suge Esa Ae Ra eee ee te 


If only a small amount of lemon juice is needed, do not cut the 
lemon, but warm it at room temperature and jab a fork into it. 
Then squeeze the amount of juice needed and store the lemon 
until you need it again. 

Spc ava Ge dy cytes ee 


Get more juice from lemons by warming them in the oven a few 
minutes before squeezing. 
EAS SRS ee ee Se ke 


Tea will taste more mellow if a pinch of salt is added to it. 
SS By Eo ee os 


Coffee, once opened, keeps its flavor if kept tightly covered in the 
refrigerator. 
US eh Se See ee 


A dried piece of orange rind kept in the cannister adds flavor to 
Lea 
UR kek RAM ok kre 


Liquid saccharin can be made this way: 1/2 C. of warm water, 25 
1/4 grain saccaharin tablets. Dissolve. One tsp. equals 1 tsp. of 
sugar. 

Se ote ae chk ek ek 


APPETIZERS and BEVERAGES 


Almond Punch 


2 C. sugar Almond extract to taste 
1 large can pineapple juice 1 qt. ginger ale 
1 can water 








Mix together and refrigerate. When ready to serve, add 1 qt. of 
ginger ale. Refreshing and delicious! Serves 30-35. 


Mabel White 


Coffee Punch 


1 gallon coffee, sweetened and cold 
1 gallon vanilla ice cream 
1 qt. whipping cream or 

1 pt. cream and 1 pt. milk 


Pour cold coffee in bowl. Chop ice cream into the coffee. Whip 
cream and add to coffee and ice cream. Stir each time before 
serving as coffee will be on bottom. Serves 25 to 30. 


Hazel Adams 


Cranberry Punch 


1 C. sugar 1 C. orange juice 
1 C. water 3 C. water 

1 qt. cranberry juice 1 qt. ginger ale or 
Juice of 1/2 lemon sparkling water 


Boil one cup of water and one cup of sugar for five minutes. Mix 

fruit juices and water. Add boiled sugar-water mixture. Chill. Just 

before serving, add ginger ale or sparkling water and pour over ice 
in a punch bowl or large pitcher. Serves 30. 

Jackie Weathers 

(submitted by Dale Dahmer) 


Evergreen Punch 


2 pkgs. lime koolaid 

2 C. sugar 

2 qts. water 

1 46-0z. can pineapple juice 
1 qt. ginger ale 


Mix and chill. Just before serving, add ginger ale. 
Mildred Hoots 


APPETIZERS and BEVERAGES 
Frozen Golden Punch 





6 C. sugar 1 large can pineapple juice 
9 C. water 1 bottle apple juice 
1 large can orange juice 3 qts. ginger ale 


Boil sugar and water together for 5 minutes. Cool. Add juices and 

mix well. Freeze until needed. Partially thaw punch and put in 
bowl. Add ginger ale. Serves 50. 

Ruth Shore 

(submitted by Stella Shore) 


Lime Sherbet Punch 


1/2 gallon lime sherbet 

5 qts. gingerale 
Place lime sherbet in bowl. Then add ginger ale and stir well. You 
may use different kinds of sherbet. Vary the color for the occa- 
sion. Serves 32 people. 


Debra White 


Punch 


4 C. sugar 1 large can orange juice 
9 C. water 3 qts. ginger ale 
1 large can pineapple juice 


Boil sugar and water together for seven minutes. Cool. Add pine- 
apple and orange juices. At serving time add ginger ale and ice. 


Serves 60. ; : 
Marian Murchison 


Three-Fruit Punch 


1 6-0z. can frozen lemonade 3 qts. ginger ale, 
1 8-oz. can crushed pineapple chilled 
1 10-0z. pkg. frozen strawberries Ice cubes 


Put lemonade concentrate, pineapple, and thawed strawberries in 
blender container, cover, and run on high speed until smooth. 
Combine with ginger ale and pour over ice in a punch bowl. Makes 
1 gallon. (Note: Fruit mixture can be made in advance and stored 
in covered container in refrigerator. Combine with ginger ale just 
before serving.) Slices of lemon, orange, or lime may be added to 
enhance appearance. 


Janet Shore 


APPETIZERS and BEVERAGES 


Party Punch 


Add 6 bottles of Cheerwine to 46-0z. can of Pineapple Juice. 
Serves 24-30. 





Dianne Miller 
Wife of Cheerwine Distributor 


Punch-For-A-Crowd 


1 pkg. lime gelatin 1 large can pineapple juice 
2 C. hot water 1 16-0z. bottle lemon juice 
3 C. sugar 4 qts. cold water 


Dissolve gelatin in hot water. Add sugar and juices. Add water 
when ready to serve. Makes two gallons. 

Jean Adams 

(submitted by Ruth Adams) 


Hot Mulled Cider 


1/2 C. brown sugar 1 tsp. whole cloves 
1/4 tsp. salt 3 inches-stick cinnamon 
2 qts. cider, or apple juice Dash of nutmeg 


1 tsp. allspice (whole) 


Combine sugar, salt and spices in cheese cloth, put in cider. Slowly 
bring to a boil, cover and simmer 20 minutes. Remove spices. 
Serve hot with orange slices. 

Jo Patterson 


3 egg yolks 1 tsp. rum extract 
1/4 C. sugar 1 tsp. brandy extract 
2 C. milk 1/8 tsp. salt 

2 C. light cream Nutmeg 

2 tsp. vanilla 


Beat egg yolks and sugar in large bowl until light and fluffy. Blend 
in remaining ingredients. Top with whipped cream and nutmeg. 
Dale Dahmer 





APPETIZERS and BEVERAGES 


Iced Tea 


Boil 2 qts. water in regular, open top tea kettle. Into one C. of 
boiling water, mix 3/4 C. sugar. Add 4 tea bags to remainder and 
let stand 30 minutes. Remove tea bags and add sugar. 
When ready to serve, pour into ice-filled glasses. To refrigerate, 
pour into glass pitcher or container. 

Jewell White 


Sparkling Iced Tea 


For 8 servings: 

Start with 1 qt. cold water from the tap. Heat in saucepan to full 
rolling boil.;;emove from heat. While it’s still bubbling, add 8 tea 
bags (12 if you prefer stronger tea or plan to pour it over crushed 
ice); steep, uncovered, 5 minutes. Remove tea bags; add approx. | 
C. sugar and stir until dissolved. Add another qt. freshly drawn 
cold water. Keep at room temperature. Refrigeration may cause 
cloudiness. If tea does cloud, you can restore its amber clear color 
by adding a small amount of boiling water. Pour over ice in tall 
glasses. Offer lemon or lime wedges or slices. 


COLD WATER METHOD: 


For 4 servings: 


Put 6 tea bags in 1 qt. cold water; steep at least 4 hours. (May be 
refrigerated, if desired, as cold water is less apt to cloud.) 


Millie Pierce 


Russian Tea 


1 large can pineapple juice Juice of 8 oranges (or 6-0z. 
2 qts. water can frozen orange juice) 
2 C. sugar 2 T. cloves, whole 

Juice of 2 lemons Seleuted 


Bring water to boil. Add tea and cloves and let steep for 5 min- 
utes. Strain. Pour tea mixture over other ingredients and let sim- 
mer for 8 minutes. 


Phosa Reavis 


APPETIZERS and BEVERAGES 


Russian Tea 


1) 8 C. boiling water 2) 2 C. sugar 
5 tsp. tea leaves 8 C. boiling water 
1 tsp. whole cloves 
1 tsp. allspice 











Add juice of 2 lemons and 6 oranges. Boil the orange and lemon 
rind in water. For No. 2, let all come to a boil and combine 
with tea. Strain and reheat to serve. 


Virginia Watson 


Russian Tea (Instant) 


PAC ABT 1 tsp. ground cloves 
3/4 C. instant tea 1 tsp. cinnamon 
(with lemon and sugar) 3/4 C. sugar (optional) 


Mix ingredients well and store in tight container. For one cup of 
tea, use two teaspoons of mixture. 
Marian Murchison 


Instant Hot Chocolate 


25 oz. powdered milk 16 oz. non-dairy creamer 
2 oz. instant cocoa 1/4 C. powdered sugar 


Mix ingredients together and store in tight container. To make one 

cup, fill cup about 1/3 full with dry mixture and add boiling water 
to make one cup. 

Ruth Shore 

(submitted by Stella Shore) 


Tomato Juice Cocktail 


4 C. canned tomato juice 2 tsp. sugar 

1 small onion 1 pinch ginger 

1 small clove garlic 1 tsp. salt 

1 bay leaf 1 tsp. Worcestershire sauce 


2 whole cloves 


Combine all ingredients and boil for 10 minutes. Strain and chill. 
Add one cup of orange juice. Serve very cold. 

Jean Adams 

(submitted by Ruth Adams) 


APPETIZERS and BEVERAGES 
Broiler Appetizers 


Wrap any of the following with thin strips of bacon or ham and 
serve with picks. Broil until meat is crisp, twingy. 





Sauteed chicken livers 
Cooked shrimp (sprinkle with garlic salt) 
Raw scallops or oysters 
Smoked oysters or mussels 
Pickled onions 

Pineapple chunks 

Large stuffed olives 
Watermelon pickles 
Sauteed mushrooms 

Water chestnuts 

Spiced cored crabapples 


Gail Dahmer Weathers 


Cheese-Rice Crispies Ring 


2 C. sharp cheddar cheese 2, @y flour 
(grated) 2 C. rice crispies cereal 
1 stick margarine 1 stick butter 


Mix cheese, butter, and margarine well. Add flour and mix. Fold 
in rice crispies. Shape into small balls and place on greased pan. 
Flatten each with fork and top with pecan. Bake for 10 minutes 
at 350 degrees or until golden brown around edges. 


Norma Vestal 


Chopped Chicken Livers 


1/2 lb. chicken livers 2 T. peanut oil 
5 hard boiled eggs Salt and pepper to taste 
Large onion 


In a frying pan, add peanut oil, and sauteed onions. Add livers. 
Cook until brown. Chop livers and onions together. Do not use 
left over oil in pan. Add a litthe mayonnaise if desired. Chop 
eggs and mix with livers. Cool and refrigerate. Serve with crack- 
ers or rye thins. 


Donna Carlton 


APPETIZERS and BEVERAGES 
Chili Peanuts 


Toast shelled and peeled peanuts in a moderate oven (350 de- 
grees) until they are golden brown, shaking the pan occasionally 
to ensure even toasting. Sprinkle the hot nuts with chili powder 
and salt. Cool and shake off excess seasoning. (Other types of 
nuts may be done this way also.) 








Gail Weathers 


Easy Shrimp Dip 


3 4-oz. frozen shrimp cocktails 
1 8-oz. pkg. cream cheese 


Beat softened cream’ cheese with electric mixer. Add shrimp 
cocktails and mix thoroughly. 


Bonnie Black 


Eggs Stuffed with Crab Meat 


Boil 6 eggs until cooked thoroughly (approx. 10 minutes). Mash 
the yolks and combine them with 1/2 C. mashed cooked crab 
meat, 3 T. mayonnaise, and 1 tsp. each of prepared mustard, 
and minced onion. Also a dash of Worcestershire Sauce, and salt 
and pepper to taste. Fill the whites and garnish with strips of 
pimento. 

Gail Weathers 


Hawaiian Party Filling 


1 C. crushed pineapple 1/2 C. mashed banana 
1 3-0z. pkg. cream cheese 1 T. mayonnaise 
1/2 C. chopped pecans Food coloring 


Combine softened cream cheese, crushed pineapple, and add may- 
onnaise and nuts. Then add food coloring of your choice. This 
may be made and put in refrigerator ahead of time. Just before 
making sandwiches, add the banana. Makes 2 cups. 

Fleta Robertson 
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APPETIZERS and BEVERAGES 


Ham Rolls 








1 3-0z. pkg. cream cheese 2 T. cream 
6 chopped stuffed olives Salt and pepper 
1 tsp. horseradish Slices of boiled ham 


Combine first 5 ingredients, spread on slices of ham, roll, and 
fasten with cocktail picks. 


Jackie Weathers 


Hot Crab Meat Dipping Sauce 


In the top of a double boiler set over hot water — combine 8 
oz. cream cheese, 3 T. mayonnaise, 2 T. white wine, 1 tsp. 
Dijon style mustard, 1/2 tsp. sugar, salt to taste. Cook mixture 
over simmering water, stirring until it is well blended and heated 
through. Add one (7 3/4 oz.) can crab meat, drained and flaked. 
Transfer the mixture to chafing dish and keep it hot. Serve with 
crackers or toast fingers or vegetable sticks. 


Gail Weathers 


Hot Mustard Spread 


1 pt. salad dressing or mayonnaise 3 T. prepared mustard 
1 box dry mustard (1 oz.) 1/2 C. olive oil 
2 T. sugar 


Mix together and let stand before using, because dry mustard 
does not blend flavor at first. Keep refrigerated. 

Ruth Shore 

(submitted by Stetta Shore) 


Mini-Kabobs 


Vienna-sausage (Cut in bite size chunks) 
Pineapple chunks 
Stuffed olives 
Pickles (cut in bite size pieces) 
American cheese (cubed) 
Using different combinations of three, place on toothpicks and 


serve. The ends of the toothpicks may be stuck into grapefruit 
to serve. 


Jewell White 


APPETIZERS and BEVERAGES 


Minced Chicken 
1 1/2 C. minced cooked chicken 
1 hard-cooked egg 
1/2 tsp. grated onion 








1/3 C. mayonnaise 
Salt & pepper to taste 


Combine minced chicken, riced or sieved hard cooked egg, sea- 
sonings and mayonnaise. Spread on small cut sandwiches. 


Dot Miller 
Fresh Pineapple 
1 whole fresh pineapple Sweet fruit brandy (any 
1 large jar of maraschino flavor) 
cherries 2 boxes of party toothpicks 


3/4 to 1 C. sugar 


Cut pineapple lengthwise right through center, including leaves. 
Make cuts down either side of center core. Then cut around the 
edges and underneath. Cut this in half. Then cut crosswise into 
small cubes, leave in pineapple. Sprinkle sugar over both halves. 
Pour enough brandy over to dissolve all the sugar. Refrigerate 
several hours. 

Pour half of liquid out of the jar of cherries. Fill with brandy 
and refrigerate. Just before serving, take a toothpick, place a 
cherry on it and stick one in each cube of pineapple. 


Dale Dahmer 


Shrimp Ball 


8-oz. pkg. softened cream cheese 

tsp. instant minced onion 

T. catsup 

T. Worcestershire Sauce 

1/2 tsp. cayenne pepper 

1/2 tsp. salt 

1/2 tsp. pepper 

1/2 tsp. tabasco sauce 

2 5-oz. cans small deviled shrimp (drained) 


NN — WY 


Mix all ingredients. Form into balls. Garnish as desired possibly 
with parsley or paprika. Serve with crackers. 


Gail Weathers 


APPETIZERS and BEVERAGES 


Party Mix 





1 box Cheerios 1 box Pretzel Stix 

1 box Rice Chex 2 cans peanuts 

1 Ib. margarine 1 1/2 T. Worcestershire 
1 T. celery salt sauce 


Melt margarine, add celery salt and worcestershire. Pour over dry 
ingredients. Bake at 200 degrees for 2 hours. Stir well every 20 
minutes. 


Mabel White 


Sandwich Spread 


2 8-0z. pkg. cream cheese (softened) 
2 T. clear French Dressing 
1/4 C. chopped olives 
1/2 C. seedless raisins 
Mix everything together and place on buttered bread. 
Toby Pierce 


Sausage Balls 


1 Ib. sausage 
1 10-0z. pkg. sharp cheese 
3 C. Bisquick 


Grate cheese and add to sausage and bisquick. Roll in marble 
size balls. Bake on ungreased cookie sheet for 15 minutes at 375 
degrees. 


Marian Murchison 


Sausage Balls 


3 C. biscuit mix 8 oz. sharp cheddar cheese 
1 Ib. sausage (hot) (grated) 
1/4 C. water 


Mix all ingredients together and form into balls. Bake at 350 de- 
grees for 20 minutes. These may be frozen before baking and 
may be put in oven before thawing. 


Jerrie Cox 


APPETIZERS and BEVERAGES 
Savory Ham 


3-0z. pkg. cream cheese (softened) 
T. chili sauce 

tsp. chili powder 

tsp. Worcestershire sauce 

or 5 drops Tabasco 

tsp. capers or juice (optional) 
clove garlic, crushed 

T. pickle relish 

1/8 tsp. salt 

4 oz. sliced, fully cooked ham 








ee 


Combine all ingredients except ham. Spread mixture on 6 slices 
white bread and top with a ham slice. Cut each slice into 4 
triangles. To garnish pipe ribbons of cream cheese on top in a 
decorative design. Makes 24. 


Dot Miller 
Cheese Straws 
1 Ib. sharp cheddar cheese 1 tsp. salt 
(grated) 1 tsp. cayenne pepper 
2 C. flour 1 stick margarine, softened 


Combine all ingredients and work into smooth mixture. Form 
into ball and roll out very thin between waxed paper. Cut into 
strips, place on ungreased baking sheet, and bake at 350 degrees 
for 7 to 9 minutes. Remove strips from baking sheets with table 
knife. 

Betty Shore 


Cheese Straws 


1/4 lb. margarine 2 C. sifted flour 
1 Ib. American Cheese 1/2 tsp. salt 
(Kraft) Dash cayenne pepper 


Grate cheese. Sift flour with salt and cayenne pepper. Cut cheese 
and margarine into flour until well mixed. Press together with 
hands until dough clings together. Roll out and cut into size de- 
sired. Place on greased baking sheet and bake at 350 degrees un- 
til lightly browned. 

Ruby Scism 


APPETIZERS and BEVERAGES 


Cheese Balls 


8 oz. Philadelphia cream cheese 

1 small jar Kraft Roka cheese spread 
1 small jar Kraft Old English spread 
1 tsp. Worcestershire sauce 

1 T. or more chopped onion 








Mix all ingredients thoroughly and roll in nuts or parsley. 


Glenda Coe 
Mild Cheese Straws 
1 C. sifted flour 1/2 C. butter 
1/2 tsp. baking powder 3 T. cold water 


1 1/2 C. sharp cheese (grated) 


Sift flour and baking powder into a bowl. Cut in cheese and 
butter with a pastry blender. Add water and mix well. Form 
into long strips and place on ungreased cookie sheet. Bake 375 
degrees 8-10 minutes. Cut immediately after baking into 2-3 inch 
lengths. 


Jewell White 


Cream Cheese Spread 


1 8-oz. cream cheese 
1 small can crushed pineapple — drained — reserve liquid 


Soften cream cheese and add pineapple. Add liquid to desired 
consistency. 


Rose Miller 


Pearl Massey’s Cheese Spread 


1/2 Ib. cheese, grated 2 eggs 
1/2 tsp. salt 1 T. sugar 
1 can pimento peppers 4 T. vinegar 


Put sugar, salt, and vinegar on to boil. Beat egg whites stiff and 
then add egg yolks. Pour into vinegar mixture and stir until it 
boils again. Pour over grated cheese which has been mixed with 
mashed pimento peppers. Mix well. 


Charles Massey 


APPETIZERS and BEVERAGES 
Garlic Cheese Roll 


1 Ib. sharp cheddar cheese (grated) 1-2 small cloves garlic 
1 3-0z. pkg. cream cheese (chopped fine) 
Red pepper (to taste) Paprika 


Mix all ingredients well with hands until light and fluffy. Form 
into rolls about the size of a Ritz cracker. Roll in paprika. Wrap 
and store in refrigerator. 


Lottie Davis 


Cheese Roll 


1/2 lb. American cheese Juice of 1 lemon 

1/4 Ib. Roquefort cheese Tobasco sauce to taste 

8 oz. cream cheese Worcestershire sauce to taste 
Juice of 1 medium onion 1/2 C. chopped nuts 


1/2 C. Port Wine 


Make into rolls or balls and serve with crackers. 
Jewell White 


Mushroom Cream Cheese Spread 


Cream together 3 oz. cream cheese and 1 tsp. onion juice. Stir 
in 1/2 C. finely chopped mushrooms. Season and salt and white 
pepper to taste. Serve with crackers. 

Gail Weathers 


Stuffed Prunes 


3-0z. pkg. cream cheese 1/4 C. mayonnaise 
Dash of salt Stewed, pitted prunes 
Dash of horseradish 

Cream together cheese, salt, horseradish, and mayonnaise. Stuff 


mixture into prunes and chill. 
Betty Vestal 
(submitted by Norma Vestal) 


she she sie fe 2k ic ake of fe Ke 2 ae 2 2k fe 2 of fe os of oe oe ok oe oft of oe oe of of oe oe os oe oe oo oR Bo OR oR oR OB ORK oR KK KK 


The glory of life is to love, not to be loved; to give, not to get; to 
serve, not to be served. 
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APPETIZERS and BEVERAGES 


Eggs (Deviled) 








6 eggs 1/2 tsp. salt 

2 T. mayonnaise Dash pepper 

1 tsp. vinegar or pickle | Horserelish (to suit taste) 
juice Paprika 


1 tsp. prepared mustard 


Put eggs in pan covered with cold water. Heat to boiling and then 
reduce to low heat for 20 minutes. Peel eggs and slice lengthwise. 
Remove yolk and combine with all other ingredients. Garnish with 
paprika if desired. 

Melody Shore 


Party Ambrosia 


8 C. orange sections 1 can shredded coconut 
4 bananas, sliced 2 C. miniature marshmallows 
1 C. chopped pecans 


Sweetin orange sections if desired. In a large bowl arrnage alternate 
layers of orange sections, bananas, pecans, coconut, and marsh- 
mallows. Add a small amount of orange juice between layers. 


Eva Wells 
Se ESE HE EE EE EEE SH HEE HE HEHE HEHE HG HE KE a 2 eae 2 fe 3 ae 2 2 2 2 ae ake oe a ok aK ake ok 
A MOTHER’S PRAYER 


Give me patience when little hands 

Tug at me with ceaseless small demands. 
Give me gentle words and smiling eyes, 

And keep my lips from hasty, sharp replies. 
Let me not in weariness, confusion or noise 
Obscure my vision from life’s fleeting joys 
That when in years to come my Ifrouse is still 
Beautiful memories its rooms may fill. 
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BREADS 





Oven Chart 
VEryiSlOW (OVElly: ce ccitpsesoe tees tesecetetpiint os. Cat sese ae 250-275 degrees 
SIO WSOV CI ett tener cent contort ae cr, eet sete betas Senta aed 300-325 degrees 
Moderateroven nett: set ce etter ste ees ec nes 350-375 degrees 
HIG UE OVEN Rates terre ses cee eres era eine eee eet ae 400-425 degrees 
VervillO WOVEN etre eee ee tern tee ets ea ae 450-475 degrees 
Extremely hotoven.-:2..2eee ee 500-525 degrees 


Size of Cans 


8 0z.=1C. 

No. 1 flat = 1 C. or 8-9 oz. 

No. 300 = 1 1/3 C. or 1 Ib. 

No. 303 = 2 C. or 16-17 oz. 

No. 2 = 2 1/2 C. or 20 oz. 

No. 2 1/2 = 3 1/2 C. or 28 oz. 

No. 3. Cylinder = 5 3/4 C. or 46 oz. 
No. 10 = 13 C. or 6 lb. 10 oz. 


Ingredient Substitutions 


I sq. (1 0z.) chocolate equals 3 T. cocoa plus 1 T. vegetable 
shortening 


1 3/4 C. (approx.) all-purpose flour equals 2 C. cake flour 
2/3 C. honey equals 1 C. sugar plus 1/3 C. water 

1 pkg. (8-90z.) macaroni or spaghetti equals 4-5 C. cooked 
1 C. raw rice equals 3 C. of cooked rice 

1 1/2 C. corn syrup equals 1 C. sugar plus 1/2 C. water 

2 T. flour (for thickening) equals 1 T. cornstarch 

2 C. ground meat (tightly packed) equals 1 Ib. 

3 C. ground meat (loosely packed) equals 1 Ib. 

2 1/2 C. raisins equals 1 Ib. 

3 C. coarsely chopped nuts equals 1 Ib. 

I C. sweet milk equals 1 C. sour milk plus 1 tsp. soda 


1/2 tsp. soda plus 1 C. sour milk equals 2 tsp. baking powder 
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Dumplings for Chicken 


2 C. self-rising flour 
1/3 C. shortening 
1/4 to 1/2 C. milk 


Cut shortening into flour. Add enough milk to make stiff dough. 

Roll out dough 1/8 inch thick and cut into strips. Drop into boil- 
ing chicken broth. Cook uncovered 15 to 20 minutes. 

Ruth Shore 

(submitted by Stella Shore) 


Banana-Nut Bread 


1/2 C. butter 1 tsp. soda 

3 or 4 ripe bananas 1 C. nuts 

1 1/2 C. sugar 1 C. raisins 

2 eggs 1 tsp. allspice 
2 1/2 C. flour 


Soak raisins in warm water while preparing mixutre. Cream to- 
gether butter and sugar. Beat eggs and mash bananas in eggs. Mix 
with butter and sugar. Blend in dry ingredients. Add nuts and 
raisins. Pour into greased loaf pan and bake at 325 degrees until 


done. 
Nettie Beamon 


Buttermilk Biscuits 


2 1/2 C. flour 6 T. shortening 
1/2 tsp. salt 1 pkg. yeast 

1/2 tsp. soda 1/4 C. warm water 
2 T. sugar 3/4 C. buttermilk 


Mix yeast in warm water. Add to buttermilk. Sift dry ingredients 
together. Cut shortening into dry ingredients. Add liquid to dry 
ingredients. Roll dough to 1/4 inch thickness and cut with biscuit 
cutter. Place on greased pan 2 biscuits thick. Let rise 1 hour. Bake 
at 450 degrees until brown (about 10 minutes). Yields 12 biscuits. 
Doris Brame 

(submitted by Stella Shore) 
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BREADS 


Melt-In-Your-Mouth Biscuits 
1 C. heavy whipping cream 1 3/4 C. biscuit mix 


Stir cream lightly into biscuit mix. Turn out on lightly floured 
board. Turn gently to coat in enough flour so the dough will not 
be sticky, kneading a litthe but not much, as you turn it. Pat out 
to 1 inch thickness, cut and place on greased baking sheet. Bake 
from 10 to 20 minutes, depending on size of biscuits, at 450 
degrees. 

Jay Moodie, Dale Dahmer’s mother 


Light Rolls 


1 C. milk 1 pkg. yeast 
1 tsp. salt 1 C. lukewarm water 
6 C. sifted flour 6 tsp. sugar 


7 tsp. melted shortening 


Scald milk, add sugar, and salt, cool to lukewarm. Dissolve yeast in 
lukewarm water. Add to lukewarm milk. Add 3 C. flour and beat 
until smooth. Add melted shortening, and flour enough to make a 
dough, easy enough to handle. Knead well. Place in greased bowl, 
cover and place in warm spot, free from draft. Allow to rise until 
double in size. Punch down and make into rolls. Cover and let rise 
until light. Bake 425 degrees 10—15 minutes. Yield: 2 1/2 doz. 


To freeze: Bake rolls until barely brown, let cool, package and 
freeze. 

Mildred Carter 

(submitted by Betty Shore) 


Light Rolls 


Mix together 1 1/4 C. lukewarm water, 2/3 C. sugar, and 1 1/2 
tsp. salt. Add to mixture 1 pkg. of yeast that has been softened in 
1/4 C. warm water. Stir mixture and add 3 eggs and 2/3 C. short- 
ening. Mix first with spoon, then by hand. Add 1 C. lukewarm 
mashed potatoes and 7 C. flour. Knead until smooth. Place in 
refrigerator. About 2 hours before baking make into rolls. Let rise 
until doubled in size. Bake in 400 degree oven 12—15 minutes. 


Minnie White 
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Granola 

(NATURAL CEREAL) 
3 C. uncooked oats 1/2 C. chopped raw nuts 
1/4 C. brown sugar (pecans or almonds) 
1/2 C. wheat germ 1/4 C. vegetable oil 
1/4 C. coconut 1/2 tsp. salt 
2 T. sesame seed 1 tsp. vanilla 
1/3 C. sunflower seed 1 C. raisins 


Heat oats in ungreased pan for 10 minutes at 350 degrees. 
Combine oats, brown sugar, wheat germ, coconut, sesame seed, 
sunflower seed, and nuts. Add oil and salt and vanilla. Mix until all 
ingredients are well-coated. Bake in shallow pan for 15—20 minutes 
at 350 degrees. Add 1 C. raisins. Store in refrigerator. 


Alice Kirkman 
(submitted by Mary Routh) 


Rolls (No Knead) 


1 2/3 C. warm water 1 egg, beaten 
1 pkg. yeast 1/2 C. Crisco 
1/2 C. sugar 6 C. flour 

2 tsp. salt 


Dissolve yeast in warm water and set aside. Mix the sugar, salt, 
and beaten egg. Add this to yeast mixture. Add 2 C. flour and 
the Crisco. Mix well with electric mixer. Add remaining 4 C. 
flour using wooden spoon and work with hands. Cover bowl. Let 
rise in warm place until double in bulk (3 to 4 hours). Punch 
down. Make round rolls. Place on greased pan, cover and let rise 
again until rolls are over tops of pans and glossy. Bake at 425 
degrees about 15 minutes. Brush with butter just before rolls are 
done and after you take them out of the oven. 

Dale Dahmer 


RAR ORS Gn Cn ee 


MILLER’S BLESSING 
Dear Lord, pardon our many sins and make us truly grateful for 
these and all other blessings we ask it in Christ’s name. 
Amen 


Johnnie Stephen Miller 
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Pumpkin Bread 


3 C. sugar 1 tsp. baking soda 
1 C. shortening 1 tsp. cinnamon 
4 eggs 1 tsp. nutmeg 

2 C. pumpkin (can) 1 1/2 tsp. salt 

3 1/2 C. sifted flour 1/2 C. nuts 

2/3 C. water 


Cream sugar, shortening and eggs. Add remaining ingredients. 
Makes 3 small loaves, or 2 large loaves. Bake at 350 degrees for 


O-— inutes. 
50—70 minutes Janet Shore 


Refrigerator Rolls 


1/2 C. water 1 pkg. yeast 

1/2 C. shortening 1/2 C. warm water 
1 tsp. salt 1 egg, beaten 

2 1/2 T. sugar 3 1/2 C. flour 


Combine first four ingredients in pan and heat until shortening 
melts. Cool until lukewarm. Sprinkle yeast over 1/2 C. of warm 
water and stir to dissolve. Add yeast mixture and egg to lukewarm 
mixture. Stir in flour and beat until elastic looking. Cover and put 
in refrigerator. Let stand at least 3 to 4 hours before using. Roll 
out as biscuit dough and dip in melted butter. Fold over and let 
rise | hour. Bake at 400 degrees until golden brown. This will keep 
in refrigerator at least 5 days. E 

va Welis 


(submitted by Lottie Davis) 


Sally Lunn 


4 C. flour 3 T. sugar 

3 eggs (large) 2 tsp. salt 

4 eggs (small) 1 pkg. yeast dissolved in 

1 C. lard and butter, mixed 1/2 C. lukewarm water 


1 C. tepid milk 


Beat eggs separately. Add sugar and salt to flour. Melt lard and 
butter and pour into beaten egg yolks. Add milk, yeast, flour, and 
stiffly-beaten egg whites. Beat thoroughly and set aside in a warm 
place until double in size (about 3 hours). Beat. Pour into greased 
tube pan and let rise again (1 1/2—2 hours). Bake at 325 degrees 
for 25 minutes and at 375 degrees for 20 minutes. 


Marvin Holcomb 
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French Bread 


1 pkg. yeast 1 T. shortening 
1 1/2 C. warm water 4 C. flour 
1 T. sugar Melted butter or margarine 


1 1/2 tsp. salt 


Sprinkle yeast into 1/2 cup of water and stir until dissolved. In a 
large bowl dissolve sugar and salt in remaining 1 C. of water. Add 
shortening and yeast mixture; mix well. Stir in flour until smooth. 
Cover with towel and work through dough with spoon at 10- 
minute intervals for 5 consecutive times. Turn dough onto lightly 
floured surface and divide in half. Shape into 2 balls and let rest 
for 10 minutes. Roll each ball into a 12-inch by 9-inch rectangle. 
Roll firmly as for jelly roll, starting with long side. Seal edge. Place 
rolls on baking sheet. Score top diagonally 6 times. Cover with a 
towel and let rise for 1 1/2 hours. Bake at 400 degrees for 30—35 
minutes. Brush with melted butter or margarine while warm. 


Kay Mason 
Scotch Scones 
2 C. flour 2 T. sugar 
1 tsp. baking soda 1 egg 
2 tsp. cream of tartar 1/4 C. soft butter 
1/2 tsp. salt 2/3 C. milk 


Combine first five ingredients. Rub butter into dry mixture with a 
spoon. Beat egg and milk. Add to dry ingredients. Let rise for 15 
minutes. Heat frying pan to medium. Using enough flour to keep 
dough from sticking, roll out into 2 small rounds about 8 inches in 
diameter. Cut into pie-shaped wedges (6 per round) or keep in 2 
rounds and fry in slightly greased frying pan about 10 minutes on 


each side. 
Anges Moodie, Dale Dahmer’s grandmother 


Corn Bread 
1/2 stick margarine or butter 
2 C. biscuit mix 
1 small can cream-style corn 
Melt margarine or butter in oblong baking pan. Combine biscuit 
mix and corn. Mix well and pour into melted butter. Bake at 400 


degrees for 30 minutes or until done. 
Kate Adams 
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Hazel Cox’s Corn Bread 


2 C. corn meal 1 C. buttermilk 
2 tsp. baking powder 2 eggs 
1/2 tsp. soda | 1/2 tsp. salt 


Combine ingredients. Pour into greased baking pan and bake at 
400 degrees for approximately 45 minutes. 
Jerrie Cox 


Fried Cornbread 


1 C. corn meal 1 egg 
1 tsp. baking powder 3/4 C. milk 
1/2 tsp. salt 


Mix dry ingredients, then the egg, then milk. Fry immediately just 
as you would pancakes. 

Barbara Hanes 

(submitted by Mildred Cranfill) 


Hush Puppies 


1 C. corn meal 1/2 T. grated onion 
2 T. flour 1/2 tsp. salt 

1 tsp. baking powder 1 C. boiling water 
Le heeoil 


Stir all ingredients together. Add boiling (not just hot) water to 
make a workable dough. Shape into little round or oblong pones. 
Fry in hot, deep fat until brown. 


Kay Mason 
Spoon Bread 
2037 C milk 1/2 tsp. salt 
3/4 C. corn meal 2 eggs, well-beaten 


4 tsp. butter 


Bring milk to boil. Stir in corn meal. Cook until creamy. Remove 

and add butter and salt. Let cool and then add eggs.*‘Pour into 

buttered baking dish. Bake at 350 degrees for 25 minutes until it 
rises and browns. 

Doris Brame 

(submitted by Stella Shore) 
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All-Bran Muffins 


2 C. boiling water 5 C. flour 

2 C. Nabisco 100% Bran 5 tsp. soda 

1 C. shortening 1 T. salt 

2 1/4 C. sugar 4 C. Kellogg’s All-Bran Flakes 
4 eggs, beaten Dates, nuts, or raisins (if 

1 qt. buttermilk desired) 


Pour boiling water over bran. Set aside. Cream shortening with 
sugar; add eggs. Combine buttermilk and soaked bran. Sift dry 
ingredients together. Add buttermilk alternately with dry ingre- 
dients to creamed mixture. Stir in All-Bran Flakes until moistened. 
Pour into greased muffin pans and bake at 400 degrees for 15-20 
minutes. May be refrigerated up to 6 weeks. 

Jay Moodie, Dale Dahmer’s mother 


Apple Nut Coffeecake 


1/2 C. shortening 1 tsp. baking powder 
1 C. sugar 1 tsp. baking soda 

2 eggs 1/4 tsp. salt 

1 tsp. vanilla 1 C. sour cream 

2 C. flour 2 C. chopped apple 


Cream together shortening and sugar. Add eggs and vanilla; beat 
well. Sift together dry ingredients and add to creamed mixture 
alternately with sour cream. Fold in finely chopped apple. Pour 
batter into greased 13 x 9 x 2 inch baking pan. Combine topping 
ingredients and sprinkle over batter. Bake at 350 degrees for 
35—40 minutes. 


TOPPING 
1 C. chopped nuts 1 to 1 1/2 tsp. cinnamon 
1 C. brown sugar 4 T. melted butter or margarine 


R.W. Hunter 
(submitted by Stella Shore) 


Carrot Muffins 
2 C. Bisquick 1 egg 
4 T. sugar 2/3 C. milk 
1 C. finely grated carrots 
Beat egg, add sugar. Alternate milk and Bisquick. Fold in grated 
carrots. Bake at 375 degrees for 15—20 minutes. 
Millie Pierce 
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Blueberry Muffins 


1 1/2 C. blueberries 2 C. flour 

1/4 C. butter 1 T. baking powder 
1/4 C. sugar 1/4 tsp. salt 

1 egg 1 C. milk 


Cream butter and sugar. Add the well-beaten egg. Mix, but do not 
beat. Take 2 T. of the flour and mix with the blueberries. Sift the 
dry ingredients. Add milk alternately with the dry ingredients, stir- 
ring enough to mix. Fold the blueberries into the batter. Fill 
greased muffin tins 2/3 full and bake at 400 degrees for 25 min- 
utes or until done. Yields 12. 

Tracy Dahmer 


Butterscotch Coffee Cake 


8 1/2 oz. yellow cake mix 3/4 C. water 

3 3/4 oz. butterscotch pudding mix 1/2 C. sugar 

4 eggs, unbeaten yl cocoa 

2/3 C. corn oil 1 tsp. cinnamon 


Preheat oven to 350 degrees. Blend the 2 mixes and add eggs, oil 
and water. Beat well with electric mixer for 10 minutes. Pour 
batter into 10 inch tube pan which has been greased and floured. 
Combine sugar, cocoa, and cinnamon. Sprinkle over batter. Cut 
mixture through batter to form marble effect. Bake 1 hour. Cool 
in pan for 15 minutes. Loosen edges and turn cake upside down to 
remove. If desired, sprinkle with powdered sugar. Makes 16 serv- 
ings. 
Betty Moodie 
(submitted by Dale Dahmer) 


Pearl Massey’s Pancakes From Scratch 


12s Oetiour 1 egg, beaten 
1 T. baking powder 1 C. milk 
1 T. sugar 2 1. oil 


1/2 tsp. salt 


Mix flour with baking powder, sugar, and salt. Add milk, egg, and 
Shortening. Stir until mixed. Preheat griddle or frying pan. Do not 


grease. Bake pancakes until top is bubbly. Turn and bake other 
side. 


Charlie Massey 


30 


BREADS 





Orange Blossom Muffins 


1 slightly beaten egg 2 C. biscuit mix 
1/4 C. granulated sugar 1/3 C. orange marmalade 
1/2 C. orange juice 1/2 C. chopped pecans 


2 T. salad oil 
Combine egg, sugar, orange juice and salad oil; add biscuit mix: 
beat vigorously 30 seconds. Stir in marmalade and pecans. Grease 
muffin pans. Fill 2/3 full. Sprinkle with topping. 


TOPPING 


1/4 C. sugar 1/4 tsp. nutmeg 

1 1/2 T. flour 1 T. butter 

1/2 tsp. cinnamon 
Combine sugar, flour, cinnamon, nutmeg, and butter. Cut in butter 
until crumbly. Bake muffins in hot oven at 400 degrees for 20—25 
minutes. Makes 1 doz. 


Mary Routh 
Streusel Coffeecake 
1 pkg. yeast 1/4 C. shortening 
1/4 C. water 1 tsp. salt 
1 C. milk, scalded 3 1/2 C. all-purpose flour 
1/4 C. sugar 1 egg 


Soften yeast in warm water. Combine milk, sugar, shortening, and 
salt; cool to lukewarm. Add 1 C. of the flour; beat well. Beat in 
softened yeast and egg. Gradually add remaining flour to form soft 
dough, beating well. Cover and let rise in warm place until double 
(1 1/2 to 2 hours). Turn out on lightly floured surface; divide in 
thirds. Pat each third evenly into greased 8 inch round cake pan or 
baking dish. 


STREUSEL TOPPING 


1 C. all-purpose flour 1/2 C. butter or margarine 
1/2 C. brown sugar 1/4 C. finely chopped nuts 
1/2 C. granulated sugar 

1 tsp. cinnamon 1 1/2 tsp. vanilla 


Combine flour, sugars, and cinnamon; cut in butter until crumbly. 
Add nuts. Sprinkle 1/3 of topping over each coffeecake. Cover; let 
rise in warm place until double (30—45 minutes). Bake at 375 
degrees for about 20 minutes. Drizzle 1/2 tsp. vanilla over each 


coffeecake as you remove them from oven. 
Kay Mason 
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Carro Pfaff’'s Mincemeat Coffeecake 


1/2 C. margarine 3/4 C. milk 

1 C. sugar 1 C. mincemeat 

2 eggs, beaten 1/4 C. chopped nuts 
2 C. flour 2 T. melted butter 
2 tsp. baking powder 2 T. brown sugar 
1/4 tsp. salt 1 tsp. cinnamon 


1 tsp. lemon extract 


Cream butter and sugar; add eggs. Sift together dry ingredients. 
Add lemon extract to milk; stir into creamed mixture alternately 
with dry ingredients. Combine mincemeat and nuts. Spread 2/3 of 
batter in greased 9 inch square pan. Dot 2/3 of mincemeat mixture 
over the batter by the spoonful. Cover with remaining batter and 
dot with the rest of the mincemeat. Top with melted butter, 
brown sugar, and cinnamon. Bake at 350 degrees for about 45 
minutes. 


submitted by Stella Shore 


Sugar Cake 


3 eggs 1 C. Crisco 
2 pkg. dry yeast 1 C. sugar 

1 C. mashed potatoes 1 tsp. salt 

6 C. flour 


Beat eggs; add sugar; beat again; add yeast dissolved in a cup of 
lukewarm water. Add potatoes, Crisco, flour and salt. Let rise until 
double in size. Spread thin in bake pans. Let rise again until dou- 
ble in size. Pinch holes over top and sprinkle generously with cin- 


namon, brown sugar and butter. Bake at 400 degrees for about 20 
minutes. 


Betty Bovender 
24 SR 2A 2 HRC OR SE C2 RAR aC fe 2 ea oe C2 2 fe ake 2 oe oe ae a oe ae 2 ae 2 ao oe ak a oe aka oe ok ae ae ok ak 


RECIPE FOR FRIENDSHIP 


First, put in several cups of friendliness. Be generous with it, be- 
cause this is the foundation of your recipe. Put in 2 full C. of 
kindness, 1/2 C. of consideration, a dash of neatness, and 1 C. of 
“nice conversation” powder. 

Stir until evenly mixed, then pour into a soft heart. Bake at a 
loving degree. Check often to see that none of the ingredients 


evaporate. Bake until it is guaranteed not to fall apart. Keep it 
warm and always in use 


ceeee 


Selected and given by Mildred Hoots 
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Carro Pfaff’s Swedish Almond Buns 








3/4 C. warm water 1 egg 
1 pkg. yeast 1/4 C. margarine 
1/4 C. sugar 2/3 C. chopped blanched 
1 3/4 C. flour almonds 
3 T. sugar 


Sprinkle yeast over warm water and stir until dissolved. Add 1/4 C. 
sugar, salt and half the flour. Beat 2 minutes at med. speed with 
electric mixer. Add egg and margarine. Blend. Gradually beat in 
remaining flour until smooth. Mix in 1/3 C. chopped almonds. 
Spoon into greased muffin pans (fill 1/2 full). Combine remaining 
1/3 C..chopped almonds and sugar. Sprinkle over tops. Let rise in 
warm place, free from draft until doubled in bulk (approx. 1 
hour). Bake at 350 degrees for 20 to 25 minutes. 

Stella Shore 


Yeast Roll Mix 


5 lb. all-purpose flour 1/2 C. vegetable shortening 
2 1/4 C. powdered milk 2 T. salt 
1 C. sugar 


Mix dry ingredients in a large bowl. Cut in shortening. It is easier 
to cut shortening into a small portion of the flour and then blend 
all together. Store mixture in a covered container. To make | 
dozen rolls, place 3 cups of mix in a bowl. Dissolve 1 package of 
yeast and 1/2 teaspoon sugar in 1 cup warm water. Stir into mix. 
Turn out onto a floured board and knead until smooth and elastic. 
Place in an oiled bowl and turn over to grease top. Let rise until 
doubled. Punch down. Make into rolls and let rise until doubled. 


Bake at 400 degrees about 15 minutes. 
Stella Shore 


Kissing don’t last . . . Good cookin do 
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Hard Rolls 


1 pkg. yeast 2 T. melted shortening 
1 T. sugar 4 C. flour 
1 tsp. salt 3 egg whites 


Soften yeast in 1/4 C. warm water. In a large mixing bowl, stir in 
3/4 C. warm water with sugar, salt, and melted shortening. Now 
add 1 C. flour and mix well. Beat 2 egg whites until they look 
frothy and stir into mixture along with softened yeast. Save out 
about 1/4 C. to use later on, then stir in remaining flour and mix 
well until you have a soft dough. Sprinkle the 1/4 C. of flour on a 
bread board and dump dough on it. Knead hard for 8-10 minutes 
until smooth and elastic. Shape dough into a ball, place in a large 
greased bowl, cover and let rise in a warm place until double in 
size (about 1 1/2 hours). Punch dough down with your fist and let 
rise the second time until it doubles in bulk. Punch down again 
and divide into 12 parts. Shape into 12 balls, place 3 inches apart 
on a greased baking sheet. Let rise until double in size. Brush with 
slightly beaten egg white and sprinkle with seeds if desired. Bake in 
a preheated 400 degree oven for 20-25 minutes or until golden 
brown. Keep a shallow pan of hot water in the oven while rolls 
bake. 

Marvin Holcomb 


DE Se ee 


GOD ANSWERS PRAYER 


I know not when He sends the word 
That tells me fervent prayer is heard; 
I know it cometh soon or late, 

My part is but to pray and wait. 

I know not if the blessing sought 

Will come in just the guise I thought. 
I leave all care with Him above, 

Whose will is always one of love. 

SE 2 SES 2 2B SE HR CR RR 2 fe a ee eae a ae 2 ok eo oe fee a oo oe oe oe ok eo ae oe oo a oR a ao oa a 


I was silent 

and I heard His voice. 
I was silent 

and He heard mine. 
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CAKES and FROSTINGS 
Weights and Measures 


1 tsp. = 60 drops 4C. = 1 qt. 

3 tsp. = 1 T. 4 qt. = 1 gallon 

5 1/3 T. = 1/3 C. 8 qt. = 1 peck 

8 T.= 1/2 C. 4 pecks = | bushel 
102/311 7=2/3°C: 1 bushel peaches = 48 Ib. 
12 T. = 3/4 C. 1 bushel apples = 44 Ib. 
16 T.=1C. 1 peck tomatoes = 15 Ib. 
2 T. = 1 liquid oz. 1 bushel plums = 50 Ib. 

1 C. = 1/2 pt. 1 bushel pears = 48 Ib. 
2C. =1 pt. 1 bushel potatoes = 56 Ib. 


2 T. butter = 1 oz. 

1/2 C. butter = 1/4 Ib. or 1 stick 

2 C. granulated sugar = 1 Ib. 

3 1/2 sifted confectioners sugar = 1 Ib. 
4 C. sifted enriched flour = 1 Ib. 

3 C. corn meal = 1 Ib. 

1 T. cornstarch = 2 T. flour 

I sq. of chocolate = 1 oz. 

12-14 egg yolks = 1 C. 

8-10 egg whites = 1 C. 

Grated peel of 1 orange = 1 T. 

1 orange = 6-7 T. juice 

Grated lemon peel = 1 1/2 tsp. 

1 lemon = 2 1/2 to 3 T. juice 

16 marshmallows = 1/4 Ib. 

| T. cornstarch = 2 T. flour for thickening 
10 graham crackers = 1 C. fine crumbs 
| C. whipping cream = 2 C. whipped 

| C. evaporated milk = 3 C. whipped 
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Angel Food Cake 





1 C. plus 2 T. Cake Flour 1 1/4 tsp. cream of tartar 
1/2 C. sifted granulated sugar 1 C. sifted granulated sugar 
1 1/4 C. (10-12) egg whites 1 tsp. vanilla 

1/4 tsp. salt 1/4 tsp. almond extract 


Sift flour with 1/2 C. sugar four times. Beat egg whites and salt, 
with flat wire whisk or rotary egg beater until foamy. Sprinkle 
in cream of tartar and beat until eggs are stiff enough to hold 
up in soft peaks, but are still moist and glossy. Add remaining | 
C. sugar in four additions by sprinkling 4 T. at a time over egg 
whites and beating 25 strokes by hand or turns of beater each 
time. Add flavorings and beat 10 more strokes or turns. Add flour 
and sugar mixture in four additions, sifting it over the egg whites. 
Fold in each with flat wire whisk or large spoon, turning bowl 
gradually. Use 15 complete fold over strokes each time. After last 
addition use 10 to 20 additional fold-over strokes. 


Turn batter into pan. Bake in moderate oven 375 degrees 30—35 
minutes. Note: Tests show that angel food cakes baked at 375 
degrees 2re more moist and have more volume than those baked at 
325 deg.ees. 

Cooling: Remove from oven, invert pan on cake rack, and let stand 
1 hour, or until cake is cool. To remove cake, loosen from sides of 
pan with spatula and around pan with slender knife gently drawing 


t cake. 
oo Peggy Creech 


(submitted by Jewell White) 


Dr. Byrd’s Cake 


Sift together: 


3 C. flour 1 tsp. salt 
2 C. sugar 1/2 tsp. cinnamon 
1 tsp. soda 


Beat in large bowl, 3 eggs, and 1 1/2 cups Crisco Oil, 1 eight oz. 
can crushed pineapple, 2 C. diced bananas, 3/4 C. nuts and 1 1 ip 
tsp. vanilla. 
Blend but do not beat with flour mixture. Bake in tubed pan 1 
hour and 15 minutes or until done at 325 degrees. 
Barbara Black 
(submitted by Ruby Wooten) 
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Pearl Watson’s Apple Dapple Cake 





3 eggs 2 tsp. vanilla 

2 C. sugar 1 tsp. cinnamon 

1 1/2 C. Wesson oil 1 C. chopped walnuts 
3 C. cake flour 1 C. grated cocount 
1 tsp. soda 3 C. diced raw apples 


1/2 tsp. salt 


Blend eggs, sugar and oil. Add flour. Add remaining ingredients in 
order given. Bake in tubed pan at 350 degrees for 45 minutes. Add 
topping to cake while cake is still hot. 
TOPPING: 1 stick margarine 

1 C. brown sugar 

1/4 C. evaporated milk 
Cook ingredients together for 5 minutes. Pour over cake. Put cake 
back in oven for 4 minutes. Cool and it is ready to serve. 


submitted by Mildred Cranfill 


Banana Split Cake 


2 C. graham crackers crumbs 2 eggs 

1 stick butter, melted 3 or 4 bananas 

2 C. confectioners sugar 1 No. 2 can crushed pineapple 

1 tsp. vanilla Large container of Cool Whip 

1 stick butter Salted Sundae (or other nuts, 
crushed) 


Mix cracker crumbs and melted butter. Press into bottom of 9 x 
13 inch pan or baking dish. Beat confectioners sugar, vanilla and 1 
stick of butter together for 10 minutes. This step is very impor- 
tant. Add eggs and continue to beat. Pour mixture over crumb 
layer. Peel bananas and cut in half length-wise. Place over creamed 
mixture. Drain pineapple thoroughly and spoon over bananas. 
Cover with Cool Whip. Sprinkle with nuts. Chill four hours. To 
serve, cut into sqs. Makes 20 or more servings. Garnish each serving 
with a cherry. 
Betty Vestal 
(submitted by Norma Vestal) 


38 


CAKES and FROSTINGS 


Chocolate Cookie Sheet Cake 





2 C. flour 1 tsp. cinnamon 
2 C. sugar 1 C. water 

1/2 tsp. salt 3 T. cocoa 

1 C. olea 3 eggs 

1/2 C. buttermilk 1 tsp. soda 


1 tsp. vanilla 


In saucepan combine oleo, water, and cocoa. Bring to boil and 
pour over flour and sugar. Mix well. In another bowl put eggs, 
soda, cinnamon, buttermilk, and vanilla. Add to first mixture and 
pour into greased and floured pan (15 x 10 x 1). Bake 20 minutes 
at 350 degrees and pour frosting over hot cake. Sprinkle with 


poe FROSTING 
1/2 C. margarine 3 1/4 C. powdered sugar 
3 T. cocoa 1 tsp. vanilla 


6 T. milk 


Combine margarine, cocoa, and milk; simmer until margarine melts. 
Remove from heat and beat in sugar and vanilla. 
Janet Smisor 


Pearl Massey’s Caramel Cake 


1 C. butter 3 tsp. baking powder 
2 C. sugar 6 egg whites 

1 C. milk 2 tsp. vanilla 

3 C. flour 


Cream butter and sugar, add the milk slowly. Combine flour and 
baking powder, sift twice, and add to cream mixture. Mix thor- 
oughly and beat until light; add the vanilla. Last, fold in the beat- 
en egg whites. Pour into 3 greased and floured 9 inch cake pans 
and bake at 350 degrees for 25—30 minutes, or until done. 


ICING 


2 C. light brown sugar 2 tsp. vanilla 

1 C. cream 3 tsp. butter 

1/2 C. white Karo syrup 
Combine sugar, cream and syrup; mix well until the mixture will 
hold together in cold water. When done, add vanilla and butter. 
Beat until cooled; spread between layers and on outside of cake. 


(submitted by Charles Massey) 
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Choco-Nut Cake 


1 Duncan Hines Devils Food 1 tsp. vanilla 
Cake Mix 1/2 tsp. black walnut 
1 lb. miniature marshmallows flavoring 
4 T. crisco Small amt. milk 
4 T. cocoa 1 C. black walnuts, chopped 


1 box powdered sugar 


Bake cake in 9 x 12 x 2 pan according to package directions. 
Remove from oven and while hot, place marshmallows on top. 
Spread like icing. Sprinkle black walnuts on top. In saucepan melt 
Crisco with cocoa. Add sugar, vanilla and black walnut flavoring. 
Add enough milk to reach good spreading consistency. Spread over 
marshmallows and nuts. 


Virginia Watson 


Carrot Cake | 


2 C. sugar 3 C. finely grated carrots 
1 1/2 C. salad oil 1 C. black walnuts 

4 eggs 1 tsp. vanilla 

2 C. sifted self-rising flour Several drops walnut 

1 tsp. cinnamon extract 


Combine sugar and oil in mixing bowl. Add eggs and blend well 
together. Sift flour with cinnamon and add alternately with car- 
rots. Add nuts, vanilla, and walnut extract. Pour into a greased and 
floured tube pan. Bake at 325 degrees for about 1 1/2 hours. 


ICING 


1 C. sugar 1/2 tsp. baking soda 

1/4 C. buttermilk 1 T. corn syrup 
Combine sugar, buttermilk, baking soda and corn syrup in a deep 
Sauce pan. Bring to a boil, stirring constantly. Pour over hot cake 


while it is still in tube pan. Run knife around the edge of pan so 
the icing can run down. Cool in pan. 


Norma Vestal 
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Any housewife, no matter how large her family, can always get 
some time to be alone — by doing the dishes. 
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CAKES and FROSTINGS 
Cream Cheese Cake 








1 C. sugar 1 3-0z. box lemon jello 

1 tsp. vanilla 1 large can evaporated milk 

1 large or 2 small packs 1 small can crushed pineapple 
cream cheese Graham cracker crumbs 


1 C. boiling water 


Mix together sugar, vanilla and cream cheese. Mix and chill water 
and jello. Chill milk and beat until stiff. Mix pineapple to sugar 
mixture. Then mix with jello and fold in whipped milk. Use 
graham cracker crumbs in bottom of pyrex dish and put remaining 
crumbs on top of mixture. Place in refrigerator. 


Norma Vestal 


German Chocolate Cream Cheese Cake 


Make icing first. Blend at room temperature: 

8 oz. and 3 oz. Cream Cheese 2 sticks margarine 
Add 2 boxes powdered sugar and mix well. 
Melt together: 

1 bar German Sweet Chocolate 1/4 C. water 


Cool and add to cream cheese mixture and blend well. Then take 
1/2 icing recipe and add: 


1/4 C. Crisco 1 tsp. salt 
3 eggs, one at a time 1 tsp. soda 
2 1/4 C. plain flour 1 C. buttermilk 


1 tsp. vanilla 


Bake at 350 degrees for 30 minutes. Makes 4 layers. Stack with 


the other half of icing. Janie White 


Pineapple Pudding Cake 
Bake a thin 7 x 13 inch layer cake. Let cool and leave in pan. 
2 pkg. vanilla pudding 
2 1/4 C. milk 
1 20-0z. can crushed pineapple (drained) 
Dream whip or other topping 


Combine pudding and milk. Cook as you would for pudding. It 
will be thicker because of using less milk. Add this to pineapple. 
Spread mixture on cake. Cover with whipped topping and refri- 


gerate. 
Gwen Hogue 
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CAKES and FROSTINGS 


Fruit Cocktail And Pineapple Cake 





2 eggs 2 C. flour 
1 3/4 C. sugar 2 tsp. soda 
1 can crushed pineapple (small) 1/4 tsp. salt 


1 can fruit cocktail (small) 


Mix eggs, sugar, pineapple, and fruit cocktail until blended. Mix 
flour, soda, and salt and stir in liquid mixture. Pour into greased 
and floured pan; bake at 325 degrees 30—45 minutes. 


TOPPING 
1 C. sugar 1 small can evaporated 
1 stick butter milk 
3/4 C. coconut 1 tsp. vanilla 


1/2 C. pecans 


Boil sugar, milk, butter for 10 minutes. Add coconut, pecans and 
vanilla. Pour over cake while cake is hot. 
Janet Smisor 


Gingerbread 


1 egg 1 tsp. cinnamon 
1/2 C. sugar 1 tsp. ginger 

1/2 C. shortening or butter 1/2 tsp. cloves 

1 C. molasses 1/2 tsp. salt 

2 1/2 C. flour 1 C. boiling water 


1 1/2 tsp. soda 


Cream shortening and sugar. Add beaten egg. Add dry ingredients. 
Add hot water last and beat until smooth. Bake in shallow pan (9 
x 13 x 2) 35 minutes at 325 degrees. This is a very easy and 


economical recipe. It is over 100 years old. 
. Mabel White 


Orange Sherbet Cake 


1 orange rind and juice 1 egg 

1 lemon rind and juice 1 bought 2-layer Sponge 
1 C. sugar or less cake or any regular 
Whipping cream 2 layer cake 


Mix rind, juice, sugar and egg. Cook in double boiler until like 
custard. Whip cream. Fold into custard mixture. Split each layer 
into two. Frost between layer and all around sides and top. Let 
chill several hours before serving. 


Dale Dahmer 
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CAKES and FROSTINGS 
Strawberry Cheese Cake 











1/2 C. pecans, chopped 3 eggs, beaten 

25 crushed graham crackers 1 pt. carton sour cream 

1 stick margarine 1 box strawberry jello 

1 8-0z. pkg. cream cheese 1 C. boiling water 

1 C. sugar 1 large pkg. frozen 
Strawberries 


Mix chopped pecans with graham crackers. Add melted margarine, 
then press in baking dish. Cream well the cream cheese, add sugar 
and cream again. Add eggs, mix well. Pour over cracker crust and 
bake at 325 degrees for 35 minutes. Remove from oven and spread 
with sour cream. Put back in oven and bake 15 minutes more. Let 
cool. 
Mix jello with scant cup boiling water, add frozen strawberries, and 
let almost congeal. Spoon on cake and refrigerate for 24 hours. 

Jo Brown 


Pearl Massey’s Whipped Coconut Cake 


1 C. sweet cream, whipped 3 eggs, separated 

1/2 C. coconut milk 2 tsp. vanilla 

2 C. sifted cake flour 1 large coconut, grated 
1 1/2 C. sugar 1 C. whipped cream 

3 tsp. baking powder (for frosting) 


Sift together 4 times flour, sugar, and baking powder. Beat egg 
whites stiff. Beat egg yolks. Whip cream. Fold together the 
whipped cream and egg whites. Add coconut milk and egg yolks. 
Add sifted dry ingredients a little at a time. Mix well after each 
addition, but don’t overbeat. Add vanilla. Batter makes three 9 
inch layers. Bake at 350 degrees for 25—30 minutes or until done. 


FROSTING 
Combine whipped cream and coconut and spread between the lay- 
ers and top and sides of the cake. Store in refrigerator. 
Charles Massey 


Forgive us Lord 
For fussin about 
The price of meat, when 
There are those who 
Can't buy ibreada. =). 
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CAKES and FROSTINGS 
Best Coconut Cake Ever 








1 pkg. Duncan Hines Golden 2 C. sugar 

Butter Cake Mix 3 6-0z. pkg. frozen 
2 C. sour cream coconut 
1 8-oz. pkg. cream cheese 1 tsp. vanilla 


(room temperature) 


Mix cake and bake according to directions on box. Let cool. Slice 
each layer crosswise making four layers. Combine remaining ingre- 
dients. Spread between layers, top and sides. Place in a covered 
container and set in refrigerator. Do not cut for 3 days. To cut, I 
use a strong sewing thread. Keeps for a week or more. 


Sadie Reavis 


Hermit Cake 


1 Ib. margarine 1/2 lb. chopped nuts 
6 eggs 2 tsp. vanilla 

1 1/4 Ibs. brown sugar 2 tsp. baking powder 
3 8-0z. pkg. dates (chopped) 1 tsp. lemon juice 

6 C. flour 1 tsp. cinnamon 


Cream margarine, add sugar gradually. Add eggs one at a time. Mix 
thoroughly. Add flour gradually. Flour chopped dates slightly and 
add to mixture, then add nuts and flavoring. Bake slowly about 2 
1/2—3 hours at 275 degrees in a tube pan lined with wax paper. 


Stella Shore 


Bavarian Cake With Peaches 


1 pt. milk 4 egg yolks 
1 C. sugar 2 T. flour 
Salt 


Make a thin custard by mixing ingredients on low, stirring con- 
stantly while hot, adding 1 pkg. plain gelatin (mixed with 1/2 C. 
cold water), 1 tsp. of vanilla, & 1 tsp. almond. When cooled, fold 
in stiff egg whites and 1 qt. whipped cream. Break an angel food 
cake into bite size pieces and line a 10 x 14 x 2 dish or pan with 
half of them. Then a layer of custard, another layer of cake and 
end with custard. Top with a thin coating of whipped cream and 
sliced peaches or any fruit. Store in refrigerator for 24 hours be- 
fore serving. Serves 16. 
R.W. Hunter 
(submitted by Stella Shore) 
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Ps CAKES and FROSTINGS 


Mississippi Mud 





2 sticks margarine 1 tsp. baking powder 
(softened) 1/2 C. cocoa 

2 C. sugar 1 1/2 C. nuts 

4 eggs Dash salt 

1 1/2 C. flour 1/2 tsp. vanilla 


Mix all ingredients well and bake in greased and floured 9 x 13 
pan. Bake at 350 degrees for 30 minutes. Immediately after 
removing from oven, pour 1 small bag miniature marshmallows 
over cake. Mash down. 


ICING 
_1 pkg. powdered sugar 1/2 C. milk 
1/3£C.cocoa 1/2 tsp. vanilla 
1/2 stick margarine 
(softened) 


Mix well and spread over marshmallows. 
Mabel White 


Prune Glory Be Cake 


2 C. sugar 1 jar baby food (prunes) 
1 C. cooking oil 2 heaping tsp. instant tea 
3 eggs 1 C. chopped nuts 


2 C. self-rising flour 


Blend sugar and oil. Add eggs and beat well. Add flour and blend. 
Add remaining ingredients. Bake in greased and floured tube pan. 
Bake at 350 degrees for 50 minutes. Sprinkle with confectioners 
sugar after removing from pan. 

Mabel White 


Prune Cake 
4 eggs 2 tsp. soda 
1 lb. prunes (cooked & cut up) 1 tsp. cloves 
1/2 C. prune juice 1 tsp. cinnamon 
2 C. sugar 1 tsp. allspice 
1/2 C. butter 2 1/2 C. flour 


Cook prunes. Combine sugar, eggs, butter together. Add remaining 

ingredients. Combine with prunes and bake at 400 degrees for 15 

minutes. Reduce heat to 300 degrees and bake for 1 1/2 hours. 
Peggy Adams 
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CAKES and FROSTINGS 


Quick Mix Sponge Cake 














Sift together: Combine: 
1 1/3 C. sifted flour 1/4 C. cold water 
1 C. sugar 5 egg yolks 
1/2 tsp. baking powder 1 tsp. vanilla 


5 egg whites 1 tsp. lemon flavoring 


1/2 tsp. salt 

1 tsp. cream of tartar 
Beat egg whites, salt, and cream of tartar until stiff, gradually add- 
ing 1/2 C. of sugar. 


Stir combined ingredients into flour mixture and beat well for 1 
minute. Fold in egg whites (1/4 at a time). Bake in ungreased tube 
pan 40—50 minutes at 350 degrees. Cool in pan. 


*When using self-rising flour, omit baking powder. 
Yula Routh, Charles Routh’s mother 


Red Velvet Cake 


1 T. vinegar 1 C. butter 

1 T. cocoa 1 C. buttermilk 

2 C. sugar 2 eggs 

2 1/2 C. cake flour 1/2 tsp. salt 

1 tsp. vanilla 1 1/2 tsp. baking soda 


1 oz. red food coloring, 
1 oz. water 


Cream sugar, butter, and add eggs. Beat until fluffy. Make paste 
from cocoa and vinegar. Add this to butter mixture. Sift salt, 
baking soda, and flour together. Add to mixture butter milk and 
food coloring and vanilla. Makes three layers. Bake at 350 degrees 
about 35 minutes. 


ICING 
1 can coconut Se Leatloug 
1 C. milk 1 C. sugar 
1/2 C. butter 1 C. nuts 


1 tsp. vanilla 


Cook milk, sugar and flour until thick, set aside to cool. Add nuts, 
coconut and vanilla. 


Norma Vestal 
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CAKES and FROSTINGS 


Pumpkin Cake 





1 C. Crisco 1 tsp. soda 

3 eggs, beaten 1 tsp. nutmeg 
2 C. pumpkin 1/2 tsp. allspice 
1 tsp. vanilla 1 tsp. cinnamon 
3 C. sugar 1 tsp. salt 


3 1/2 C. plain flour 


Cream shortening, sugar, eggs, pumpkin and vanilla. Sift dry ingre- 

dients. Add to creamed mixture. Pour into 10 inch tube pan. Bake 
at 350 degrees for 1 hour and 15 minutes. 

Helen Jones 

(submitted by Peggy Adams) 


Strawberry Cake 


1 box yellow or white cake mix 1 C. thawed 
1 box strawberry jello Strawberries 
1/2 C. oil 4 eggs 


Combine all ingredients and mix well. Bake in three layers at 350 
degrees for 25 minutes. 


ICING 
1 C. crisco 1 tsp. vanilla 
1 stick margarine 1/4 C. flour 
1 C. sugar 1 C. milk 


Combine Crisco, margarine, sugar and vanilla; beat until fluffy. 

Cook flour and milk mixture over medium heat until thick. Let 
cool thoroughly. Mix with sugar mixture. Pour over cake. 

Patricia M. Howard 

(submitted by Kay Mason) 


Vanilla Wafer Cake 


2 sticks margarine 1/2 C. milk 
2 C. sugar 1 tsp. baking powder 
6 eggs 1 can Angel Flake coconut 


1 box vanilla wafers (12 0z.) 1 C. chopped pecans 


Cream together margarine and sugar. Add crushed wafers to 
creamed mixture with milk, baking powder, coconut and pecans. 
Pour into 9 x 13 inch baking pan and bake at 350 degrees for 45 


minutes. 
Jo Patterson 
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CAKES and FROSTINGS 


Sock-It-To-Me Cake 





1 pkg. Duncan Hines butter recipe 1/4 C. sugar 
Golden Cake mix 1/4 C. water 
1 C. (8 oz.) dairy sour cream 4 eggs 
1/2 C. crisco oil 
FILLING: 


1 C. chopped pecans 
2 T. brown sugar 
2 T. cinnamon 


Preheat oven to 375 degrees. In a large mixing bowl blend together 
the cake mix, sour cream, oil, the sugar, water, and eggs. Beat at 
high speed for 2 minutes. Pour 2/3 of the batter in a greased and 
floured 10 inch tube pan. Combine filling ingredients and sprinkle 
over batter in pan. Spread remaining batter evenly over filling mix- 
ture. Bake for 45—55 minutes, until cake springs back when 
touched lightly. Cool right side up for about 25 minutes; then 
remove from pan. Glaze: Blend 1 C. confectioners sugar and 2 T. 
milk. Drizzle over cake. Be sure to use Crisco oil as some other oils 


may cause the cake to fall. 
Lewis Miller 


(submitted by Jewell White 
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Each time you turn the pages 
Looking for something new to cook 
Fondly remember each person 
Who makes possible this book. 


Bt ee Se 


Ila’s Pound Cake 


BLUE RIBBON WINNER 


3 C. sugar 1/2 tsp. baking powder 
1 C. crisco 1/2 tsp. salt 

1/2 C. butter 1 tsp. maple flavoring 
6 eggs 1 tsp. vanilla flavoring 
1 C. milk 1 tsp. lemon flavoring 


3 C. plain flour 


Cream Crisco and sugar together. Add eggs one at a time and 
mix well. Add milk, combine salt, baking powder and flour. Add 
to other mixture. Add flavorings. Bake at 325 degrees for 1 hour 
and 30 minutes. 


Ila Lawson 
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CAKES and FROSTINGS 
Basic Pound Cake 





1/2 lb. butter 1 1/2 tsp. vanilla 

6 eggs 1/2 tsp. salt 

3 C. sugar 1/2 tsp. baking powder 
1/2 C. Crisco 3 C. flour 

1/2 tsp. lemon extract 1 C. milk 


Cream butter and Crisco, add sugar gradually and beat well. Add 
eggs one at a time, beating after each. Sift flour, baking powder 
and salt together; add gradually to above. Add milk gradually. Add 
lemon and vanilla extract. Beat well after all ingredients have been 
added. Pour into a greased and floured tube pan. Bake at 325 
degrees for about | hour and 15 minutes or until done. 
Nell Fritts 
(submitted by Mildred Cranfill) 


Coconut Pound Cake 


1 1/2 C. shortening 3 C. cake flour 

2 1/2 C. sugar 1 tsp. vanilla flavoring 

5 large eggs 1 tsp. almond flavoring 

1 C. milk 1 C. flaked coconut (fresh 
1/2 tsp. salt is best) 


1 tsp. baking powder 


Cream shortening and sugar together. Add eggs, one at a time, and 

mix well. Add milk. Combine salt, baking powder and flour, add 

to sugar mixture. Add flavorings and coconut. Pour into greased 

tube pan. Bake at 325 degrees for 1 hour and 20 minutes. Place on 
rack to cool, cover lightly until cold. 

Lib Hobson 

(submitted by Mildred Cranfill) 
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A DAILY RECIPE 


To a cup of kindness 
Add a spoon of cherity. 
And a cup of understanding. 
Mix well humanity, 
Sprinkle thickly with trust, 
And mold with hands of love. 
Then, you will also taste 
The same from God above. 
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CAKES and FROSTINGS 





5-Flavor Pound Cake 


(BETH TARTAN’S) 


2 sticks butter 

1/2 C. veg. shortening 
3 C. sugar 

1 tsp. coconut extract 
1 tsp. rum extract 

1 tsp. butter flavoring 
1 tsp. vanilla flavoring 


1 tsp. lemon extract 

1 tsp. almond extract (if 
desired) 

1/4 tsp. salt 

5 eggs (beaten) 

3 C. flour (unsifted) 

1/2 tsp. baking powder 


1 C. milk 


Cream butter, shortening, sugar until light and fluffy. Add extracts. 
Add eggs. Sift together: flour, salt, baking powder; add alternately 
with milk and flour last. Spoon into greased and floured 10 inch 
tube pan. Bake 325 degrees for 1 1/2 hours or until done. 


GLAZE 
1 C. sugar 
1 tsp. of all flavorings (same as for cake) 
1/2 C. water 


Bring this to a boil. Pour over hot cake while still in the pan. 
Dale Dahmer 


German Pound Cake 


1 4-cz. bar German sweet 3/4 C. buttermilk 


chocolate 1/4 tsp. cream of tartar 
2 1/4 C. flour 1/4 tsp. baking soda 
1 3/4 C. sugar 1 tsp. vanilla 
1 tsp. salt 3 whole eggs 


1/4 tsp. cinnamon 
1 C. softened margarine 


1 egg yolk 


Melt chocolate and let cool. Sift dry ingredients. Stir softened 
margarine, add dry ingredients, milk, vanilla. Then mix to dampen. 
Beat 2 minutes at medium speed. Add eggs, yolk, and chocolate; 
beat 1 minute. Pour into greased and floured tube pan. Bake at 
350 degrees for 60—65 minutes. Cool 15 minutes before removing 
from pan. 


Gwen Hogue 
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CAKES and FROSTINGS 
Caramel Nut Pound Cake 





1/2 Ib. butter or margarine 1/2 tsp. salt 

1/2 C. shortening 1/2 tsp. baking powder 
1 box light brown sugar 1 C. milk 

1 C. white sugar 1 T. vanilla 

5 large eggs 1 C. chopped pecans or 
3 C. plain cake flour black walnuts 


Cream butter and shortening, beat. Add brown sugar and beat well. 
Add white sugar and beat well. Add eggs, one at a time, beating 
after each; beat all for 3 minutes. Sift dry ingredients, add alter- 
nately with milk. Add vanilla and nuts. Bake in a greased and 
floured tube pan at 325 degrees for 1 hour and 30 minutes. 


ICING 


1/2 C. butter or margarine 1/4 C. milk 
1 C. brown sugar 1 3/4 to 2 C. sifted 
confectioners sugar 


Melt butter over low heat, add brown sugar, stirring constantly 2 
minutes. Add milk and stir until it comes to a boil. Set aside until 
cool, add confectioners sugar to spread. 


Jo Brown 
Sour Cream Pound Cake 
3 C. sugar 8 oz. sour cream 
3 sticks butter or margarine 1 to 2 tsp. vanilla 
5 eggs 1 C. flaked coconut 
3 C. flour, pre-sifted 1 C. pecans (if desired) 


Pinch of salt 
1/2 tsp. baking powder 


Cream sugar and margarine together. Add eggs one at a time beat- 
ing well after each addition. Add flour, a cup at a time, alternately 
with sour cream; add baking powder and salt with first cup of 
flour. Add vanilla and beat well, then add coconut and pecans. 
Pour in well-greased and lightly floured tube pan. Bake at 350 
degrees for 1 hour and 15 minutes. Cake begins to crack on top 
toward end of baking. Test in cracked areas to see if done. 
Lewis Miller 
(submitted by Jewell White) 
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CAKES and FROSTINGS 


Strawberry Pound Cake 








1/2 lb. real butter 1/2 tsp. baking powder 

1/2) Scrisco 1/4 C. milk 

2 3/4 C. white sugar 1 C. strawberries (juice and 
6 eggs berries) 

1 tsp. vanilla Few drops of red cake 

3 C. all purpose flour coloring 


Cream butter, Crisco, and sugar. Add eggs one at a time and beat 
well. Sift dry ingredients and add alternately with milk and berries 
and juice. (Add cake coloring to strawberries before putting in 
cake). Add flavoring and bake in large 10 inch tube pan (floured 
and greased). Bake at 325 degrees for 1 hour and 40 minutes or 
until done. 
Elizabeth Anderson 
(submitted by Delma Beamon) 


Refrigerated Fruit Cake 


1 C. pet milk 1 pkg. golden seedless raisins 
1 pkg. small marshmallows 1 Ib. mixed citrus fruit 
1 pkg. vanilla wafers 1 Ib. (2 C.) nuts 

(crushed) 


Mix milk and marshmallows and melt. Add other ingredients. Add 
nuts last. Shape and refrigerate. 


Dot Miller 
Fruit Nut Cake 
2 C. sugar 1/2 tsp. salt 
1/2 Ib. butter 1 Ib. chopped pecans 
6 eggs 1 lb. candied pineapple 
3 C. flour 1 lb. candied cherries 
1/2 tsp. baking powder (mix colors) 


Reserve some fruit and nuts to decorate. Cut up pineapple; cut 
cherries in half. Add nuts and coat all in small amount of flour. 
Cream sugar and butter. Add eggs, beating well after each. Sift 
remaining flour, baking powder and salt; add to creamed mixture. 
Pour over fruits and nuts; mix. Line pan with brown paper; pour 
batter in. Bake at 250 degrees for 3 hours. 


Decorate 10 minutes before baking time is up. Make a glaze of 
brown sugar and enough water to thin. Pour over top. Return to 
oven for 10 minutes. 


Betty Shore 
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CAKES and FROSTINGS 


Applesauce Cake 








1 C. light brown sugar 1 tsp. ground cloves 
1 C. white sugar 3 tsp. cinnamon 

1 C. butter or crisco 3/4 box raisins 

2 eggs 4 level tsp. soda 

3 C. cooked dried apples 1/2 Ib. red cherries 
4 C. flour (sift once) 1/2 lb. green cherries 


1 C. black walnuts (chopped) 1/2 Ib. dates (cut up) 
1 tsp. vanilla 


Cream butter, sugar and eggs. Add all the remainder of ingredients 
in order listed. Line pan with wax paper. Bake in a tube pan at 
350 degrees for 1 1/2 hours. Do not open oven door until you 
think cake is done. 

Frances Mabe 


Applesauce Cupcakes 


2 C. sugar 1 tsp. salt 

3 1/2 C. flour 1/4 lb. crystalized cherries 
2 C. applesauce 2 C. black walnuts 

1 tsp. nutmeg 1 C. white raisins 

1 tsp. cinnamon 1 tsp. baking soda (mix in 
1 tsp. allspice applesauce) 

1 tsp. cloves 2 eggs 


Cream butter and sugar, add eggs and applesauce. Mix spices with 
flour, add fruit. Bake in small greased muffin tins at 350 degrees 


for 25 minutes. 
Gail Adams Thomas 


Quick Cocoa Cupcakes 


1 1/2 C. flour 2/3 C. milk 

1 1/4 C. sugar 3/4 tsp. baking powder 
2/3 C. soft shortening Ws: Cemilk 

1 tsp. salt 2 eggs 

1 tsp. baking soda 1 tsp. vanilla 

1/2 C. cocoa 


Mix shortening, flour, sugar, salt, soda, cocoa, and milk. Now stir 
in 3/4 tsp. baking powder. Add 1/3 C. milk, eggs, and vanilla. 
Blend 1 minute. Bake in muffin tins at 350 degrees for about 15 


minutes. 
Phosa Reavis 
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CAKES and FROSTINGS 











White Icing 


6 T. flour 1 C. granulated sugar 
1 C. water 1 tsp. vanilla extract 
1 C. butter 


Cook the flour and water until slightly clear. Cool for at least 2 

hours. Cream the butter, sugar, and vanilla, and add to cool flour 
mixture. Beat with electric beater until light and fluffy. 

Eva Wells 

(submitted by Lottie Davis) 


Chocolate Frosting 


1 stick of margarine 1/2 C. chopped pecans 
3 T. cocoa 1 tsp. vanilla 
6 T. milk Coconut, optional 


1 box Confectioners sugar 


Cream margarine, cocoa and milk in saucepan. Heat until it begins 
to boil. Remove from heat and add the remaining ingredients. Mix 
well. Pour over hot cake as soon as removed from the oven. 


Marion Murchison 


Basic Frosting 


1 box confectioners sugar 1 tsp. vanilla or other 
5 T. crisco or margarine flavoring 
1/2 C. evaporated milk 


Blend together and spread on cake. You may use 3 T. cocoa for 
chocolate. 


Mabel White 


Frosting 


1 C. sugar 1/4 C. butter 
1/4 C. milk 1 tsp. vanilla 
12 Gacocas 
Combine ingredients and bring to a boil; boil for 1 minute. Let 
cool and beat until thick. Add nuts if desired. 
Betty Vestal 
(submitted by Norma Vestal) 
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CAKES and FROSTINGS 














Icing 
1 stick butter 1/2 C. chocolate chips 
1/3 C. canned milk 1 C. sugar 


Boil and stir for 2 minutes. When it boils, take off and add choc- 
olate chips. Beat for 2 minutes and spread. 


Mary Libb Davenport 
(submitted by Dale Dahmer) 


Mocha Butter Cream Icing 


1/2 C. butter 3 T. strong coffee 
3 C. Confectioners sugar 1 1/2 tsp. vanilla 
1/8 tsp. salt 2a1. cocoa 


Cream butter until soft. Add sugar, salt, and coffee gradually, beat- 
ing after each addition until well blended. Add vanilla and cocoa, 
and beat well. 

Stella Shore 


Never Fail White Frosting 


1 C. granulated sugar 2 egg whites 
1/4 tsp. salt 3 T. water 
1/2 tsp. cream of tartar 1 tsp. vanilla 


Mix all ingredients except vanilla over boiling water in top of 
double boiler. Beat with beater until mixture stands in peaks. 
Remove from heat and add vanilla. You may use brown sugar 
instead of white sugar for caramel frosting. 

Jewell White 


Caramel Nut Icing 


1 1/2 C. light brown sugar 1/2 C. granulated sugar 
firmly packed 3/4 C. milk 
1/4 tsp. salt 2 T. butter 
Pe ainits 


Combine sugar, salt, milk and butter in a sauce pan and bring to a 
boil, stirring constantly until sugar is dissolved. Cook slowly, keep- 
ing crystals washed down the sides of pan. When small amounts 
form a soft ball in cold water (232 degrees F) remove spoon and 
set aside to cool. Do not move pan until mixture is lukewarm. 
Beat until mixture thickens. Add nuts. 

Virginia Watson 
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CAKES and FROSTINGS 


Icing for Pound Cake 


1 box sifted powdered sugar 1 tsp. vanilla flavoring 
1 stick margarine Small amount of milk 
1 tsp. lemon flavoring 


Cream sugar and butter. Add remaining ingredients with just 
enough milk to make proper spreading consistency. 





Jo Brown 
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A QUAKER BLESSING 


God Bless Thee! 
Thy goings out, thy comings in, 
Thy home, thy friends, thy kith and kin; 
Thy hopes and plans, thy work or rest; 
God bless them as he seest best! 
In grief and pain, in joy and cheer, 
In all he sends, God Bless Thy Year! 
Sf 29 SE 2 EE 2 oR ee fe ae 28 fe ae 2k ee fe oe fe eS oR ea oe eae a ae aE a ae oe af fe ae fae ae ak ae ae ok ak steak ak ak 
Thank God for dirty dishes, 
They have a tale to tell; 
While other folks go hungry, 
We're eating very well! 


With home and health and happiness 
We shouldn’t want to fuss, 
For by this stack of evidence, 
God’s very good to us. 
SOR AES 28 OR Ee fee af ae 2 ake 2 oe 2 a a cS oh a 2 2 ae a oe oo a a a oo ok ak aR a eo 


BIBLE CAKE 
Read these verses for ingredients: 
41/2 C.—IKings 4:22 2C. of Numbers’ 17:8 
1 C. of Judges 2725 3 tsp. of I Samuel 14:25 
2 C. of Jeremiah 6:20 1/2 C. of Judges 4:19 
2 C. of I Samuel 30:12 2 tsp. of Amos 4:5 
2 C. of Nahum Sel 6 tsp. of Jeremiah 17:11 


Season to taste with II Chronicles 9:9 


Wilborn Beamon 
SES Se SS Ses es a a a a OS 
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Candy Balls 


1 stick margarine 7 oz. can flake coconut 
1 can condensed milk 1 pkg. 12-0z. Chocolate 
1 box Confectioners tidbits 

sugar 1 cake paraffin wax 


2 C. broken pecans 


Meit margarine, add sugar and milk. Mix well. Place in refrigerator 
over night. Melt chocolate tidbits and wax in a double boiler. Ball 
mixture. into small balls and dip into Chocolate and wax. Place on 
wax paper until chocolate is hard. Keep in refrigerator to stay 
hard. 

Betty Miller 


Caramels 


2 C. sugar 1 large can evaporated milk 
1 pt. (2 C.) White syrup 2 tsp. vanilla 
1 stick butter 


Cook sugar and white syrup to boiling (246 degrees), forming a 
firm ball. Add butter and evaporated milk a little at a time. Add 
slowly so it does not stop boiling. Add vanilla. Pour into buttered 
pan. 

Note: Your may also use this recipe for caramel apples—dipping 


them immediately when hot. 
Bobbi Glatz 


Chocolate Logs 


1 Ib. confectioners sugar 1/2 C. peanut butter 

1 C. coconut 1/2 block paraffin 

1 C. pecans 1 16-0z. pkg. semi-sweet 
1 tsp. vanilla chocolate chips 


1 C. graham crackers 


Thoroughly mix sugar, coconut, pecans, vanilla, cracker crumbs 
into peanut butter. Pour melted butter over mixture and mix well. 
Shape into logs (or balls) and put in refrigerator for 30 or 40 
minutes. Melt chocolate and paraffin together over boiling water 
and dip logs into it. Lay them on wax paper. 

Bonnie Bedwell, Harold Smisor’s sister 
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Easy Chocolate Candy 


1 C. sugar 1 pkg. chocolate pudding 
1/2 C. evaporated (not instant pudding) 
milk 1 tsp. vanilla 


Stir mixture over low heat until sugar dissolves. Boil until forms 

soft ball. Remove from heat, add vanilla and beat mixture until 
cooled down, pour in buttered pan. 

Thelma Burkhart 

(submitted by Mildred Cranfill) 


Can’t Fail Fudge 


2 1/4 C. sugar 1 C. semi-sweet chocolate 
1/4 C. butter tidbits 
1 C. marshmallow creme 1 C. broken nuts 

(570Z,) 


3/4 C. evaporated milk 


Cook sugar, butter, marshmallow creme, and evaporated milk to a 
full boil. Stirring constantly. Boil, for about 5 minutes. Stir in 
chocolate tidbits until melted. Add nuts. Pour into buttered pan. 
Yields about 2 Ib. 

Janet Smisor 


Fudge 


5 C. granulated sugar 3 small pkg. of chocolate 
1 large can of evaporated tidbits (6 oz.) 

milk 1 1/2 C. nuts 
1/2 tsp. salt 3 tsp. vanilla 


1/2 lb. margarine 


Bring sugar, salt, margarine and milk to a rolling boil; turn down 
to a slow boil and continue boiling for 6 minutes. Remove from 
heat and add the 3 pkg. of tidbits, and the vanilla. Beat. Let stand 
a minute until you can touch the pan with your hand. Add nuts 
and beat. Pour immediately into buttered pans. Yields about 5 Ib. 
A favorite ve been making and passing on to friends since I was 
10 years old. 

Dale Dahmer 
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Cornflake Candy 
3 C. cornflakes 
1/4 C. peanut butter 
1 6-0z. pkg. butterscotch tidbits 


Cook peanut butter and butterscotch tidbits over low heat and stir 
until melted. Remove from heat and pour over cornflakes. Mix. 
Chill. When firm drop by spoonful on cookie sheet. Store in refrig- 
erator. 

Debra White 


Chocolate Marshmallow Bars 


1 8-oz. pkg. chocolate 3/4 C. peanut butter 

tidbits 2 C. miniature marshmallows 
| 8-oz. pkg. butterscotch 1 C. chopped nuts 

tidbits 


Melt chocolate, butterscotch tidbits and peanut butter in top of a 
double boiler. Mix in marshmallows and nuts. Pour into an 8 x 8 
buttered pan. Chill. Yields about 24 bars. 


Barbara Lawson 


Fudgie Scotch Ring 


1 6-0z. pkg. Nestle’s Semi-Sweet Chocolate Morsels 

1 6-0z. pkg. Nestle’s Butterscotch Morsels 

1 can Borden Eagle Brand Sweetened Condensed Milk 
1 C. coarsely chopped walnuts 

1/2 tsp. vanilla extract 

1 C. walnut halves 


Melt chocolate & butterscotch morsels with condensed milk in top 
of double boiler over hot (not boiling) water. Stir occasionally 
until morsels melt and mixture begins to thicken. Remove from 
heat; add chopped walnuts and vanilla. Blend well, chill for an 
hour until mixture thickens. Line bottom of 9 inch pie pan with a 
12 inch sq. piece of foil. Place 3/4 C. walnut halves in bottom of 
pan, forming 2-inch-wide flat ring. Spoon chocolate mixture in 
small mounds on top of walnuts to form ring. Decorate with re- 
maining walnuts. Chill until firm enough to cut. Cut into 1/2 inch 


slices. Wwe ; 
Vickie Reavis 
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No Cook Candy 


1 box Confectioners sugar 1/2 C. chopped pecans 
1/2 stick margarine 1/2 C. Condensed milk 
1 pkg. grated coconut (Eagle Brand) 
1/2 pkg. Chocolate 1/2 block of paraffin 
tidbits 1/2 C. chopped cherries 
(optional) 


Mix sugar, margarine, coconut, pecans, and milk. Form into small 
balls. Heat paraffin and chocolate until dissolved. Dip balls in choc- 


olate and put on wax paper. 
Ruth Outlaw 


Martha Washington Butter Creams 


1 stick margarine or butter 1 tsp. vanilla 
1 box Confectioners sugar 4 bars unsweetened 
1 to 1 1/2 T. milk chocolate 


1/3 to 1/2 bar paraffin 


Cream margarine, sugar, milk and vanilla. Shape into marble-sized 
balls, then press with finger. Melt chocolate and paraffin. Pick up 
the mints with a toothpick and dip in the chocolate. Place on 
waxed paper and put a nut on top of each. 


Glenda Coe 
Marzipan 
1 pkg. 7-0z. grated coconut 2/3 C. sweetened condensed 
1 pkg. 3-0z. jello (any milk | 
flavor) 1 1/2 tsp. sugar 


1 C. grated blanched almonds 1 tsp. almond extract 


Thoroughly mix all ingredients. Shape as small fruits, vegetables, 

Easter eggs or other forms. Use food coloring to paint details on 

fruit and use whole cloves or angelica for stems. Chill until dry. 

Store covered at room temperature. 

Note: For fruits use appropriate flavors—strawberry for apples, 

Strawberries; lemon for bananas, pears; lemon-lime for green apples. 
Dale Dahmer 
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Mints 


2 boxes of Confectioners sugar 
8 oz. cream cheese 

1/4 tsp. of peppermint extract 
(Food coloring if desired) 


Mix with hands and separate for different colors. Roll in small 1 
inch balls; dip in granulated sugar. Press down either with your 


hands or a miniature butter mold. Refrigerate. 
| Dale Dahmer 


Carro Pfaff’s Chocolate Peanut Clusters 


1 pkg. (regular size) 1/2 C. evaporated milk 
chocolate pudding 1 T. margarine 
1 C. sugar 1 C. salted peanuts 


Combine chocolate pudding, sugar, evaporated milk, and margarine. 
Cook over medium heat, stirring constantly until mixture comes to 
a full boil. Lower heat and boil slowly for 3 minutes, stirring 
constantly. Remove from heat and quickly stir in peanuts. Beat 
until candy thickens. Drop by teaspoon onto waxed paper, forming 


cluster. submitted by Stella Shore 


Easy Glazed Peanuts 


2 C. shelled raw peanuts 
1/2 C. sugar 
1/4 C. water 


In a heavy skillet; combine above ingredients. Cook over low heat, 
stirring constantly until peanuts are brown. Bake in greased pan at 


300 degrees for 20 minutes. Janetishore 


Peanut Butter Balls 


1 box Confectioners sugar 1/2 cake paraffin 
1 1/2 sticks margarine 1 large pkg. semi-sweet 
1 1/2 C. (13 oz. jar) crunchy chocolate 


peanut butter 
Mix sugar, margarine, and peanut butter together thoroughly. Roll 
into balls, place on cooky sheet and chill thoroughly. Melt paraffin 
and chocolate in a doble boiler until smooth. Use toothpick and 
dip balls in chocolate and then chill thoroughly. 
Carolyn Reams 
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Roasting Shelled Peanuts 


Place raw blanched shelled peanuts one layer deep in shallow bak- 
ing pan. Roast 350 degrees for 15—20 minutes until golden brown. 
Stir occasionally for even roasting. Garnish with melted butter, 
then salt to taste. 


Roasting Peanuts In The Shell 


Place peanuts one or two layers deep in shallow baking pan. Roast 
at 350 degrees for 25—30 minutes stirring occasionally. Shell and 
sample the peanuts during the last few minutes of cooking time to 
assure the peanuts being roasted to the desired doneness. 


French Frying Peanuts 


Using a good vegetable oil, preferably peanut oil, cook raw, 
blanched peanuts in deep oil with wire basket or shallow oil with 
no basket. Oil must be deep enough to cover peanuts. Heat oil to 
300 degrees, add peanuts. Stir occasionally to assure even cooking. 
When peanuts begin browning, remove from oil as they will con- 
tinue to brown while cooling. Drain peanuts, spread on brown 
paper for further draining. Salt immediately according to taste. 


Blanching Peanuts 


To blanch shelled, raw peanuts, put them into boiling water and 
let stand 3 minutes. Drain. Slide skins off with your fingers. 
Spread nuts on absorbant paper to dry. 

Roasting also will loosen the skins of peanuts either shelled or 
unshelled. 


Peanut Brittle 


2 C. sugar 
1 C. white Karo syrup 
1/2 C. water 


Let this come to a boil and reach 225 degrees. Then add 2 C. 
jumbo raw peanuts. Cook all ingredients until it reaches 300 de- 
grees. Stir and remove from heat. Add 2 tsp. soda, 2 tsp. butter, 
and 1 tsp. vanilla. Beat well and pour out on marble slat or large 
cookie sheet and spread as thin as possible. 

Ila Lawson 


64 


Cookies 





COOKIES 








Cookies 


To keep cookies fresh and crisp in the jar, place a crumpled tissue 
paper in the bottom. 
ES CCE EES Fo EE 


An easy way to chop nuts, place in a cloth bag and roll with the 
rolling pin. 

a eke esas ake seer te 
Instead of flattening cookies with a fork, try using the coarse side 
of the steak hammer dipped in flour. It gives the cookies a waffle- 
like top and is much quicker. 

ok segasie ae ke Mele te alee 


Doughnuts or small cakes can be sugared evenly by tossing in a 
paper bag with sugar. 

kok kk ok Rk oR kk 
To remove the kernels whole from pecan nuts, pour boiling water 
over the nuts and let them stand until cold. Then hammer on the 
small end of the nut. 

kok RK ok OR ROR KOR 


To keep boiled syrup from crystalizing, add a pinch of baking 
soda. 
PR eee ha ie BES Os) se 


A tablespoon vinegar in the oil you fry doughnuts in will prevent 
them from being too greasy. 
SUES ERE Be Be PS BS oe 
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Almond Crescents 


1 C. sugar 1 tsp. almond extract 
1 C. butter 2 1/4 C. cake flour 
1 egg 2 C. ground almonds 


Cream sugar and butter; add eggs and almond extract. Add sifted 
flour, mix almonds with flour, then mix the rest of the ingredients. 
Spoon out in small pieces and roll each with fingers into crescent 
Shapes. Bake at 375 degrees for 10 minutes. When cool, dust with 
confectioners sugar. 

Dale Dahmer 


Breezy Brownies 


BROWNIES: ICING: 
1 C. sugar 1 1/2 C. sugar 
1/2 C. margarine 6 T. butter 
4 eggs 6 T. milk 
1/8 tsp. salt 1/2 C. chocolate chips 


1 can chocolate syrup 
1 C., plus 1 T. all purpose flour 


Preheat oven to 350 degrees. Cream together sugar and margarine. 
Add eggs and salt. Beat well. Blend in chocolate syrup and flour. 
Pour into greased and floured 10 1/2 x 15 1/2 inch pan. Bake 22 
minutes. Boil icing mixture together for | minute. Beat until cool. 
Spread thinly over brownies. 

Janet Smisor 


Butter Cookies 


1 C. butter 3 C. flour 

1/2 C. white sugar 1 tsp. salt 

1 1/2 C. light brown sugar 1 1/2 tsp. baking soda 

2 eggs 1 1/2 tsp. cream of tartar 


1 tsp. vanilla 
Cream butter and sugars together. Add eggs, beating well after each 
addition. Sift dry ingredients together. Add slowly to creamed mix- 
ture. Add vanilla. Drop by teaspoonful on cookie sheet. Bake at 
375 degrees for 12—15 minutes. Sprinkle colored sugar on before 


baking if desired. 
Jo Patterson 
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Carro Pfaff’s Chess Pie Cookies 





1/2 C. butter 1 1/2 C. sifted flour 

2 C. brown sugar 2 tsp. baking powder 

2 eggs, unbeaten Pinch of salt 

1 tsp. vanilla 1 C. chopped nuts (pecans) 


Melt butter in a heavy skillet; add brown sugar and stir over low 
heat until the sugar is dissolved and bubbles. Cool to lukewarm. 
Sift flour with baking powder and salt. Stir eggs, one at a time, 
into the sugar mixture. Mix well, add flour, and blend. Add nuts 
and vanilla. Pour into a greased pan 8 x 12 inches. Bake in a 
moderate oven at 350 degrees for 35 minutes. When cool, cut into 
squares. These cookies freeze well. 

submitted by Stella Shore 


Chocolate Chip Cookies 


2/3 C. butter 1 6-0z. pkg. chocolate chips 
1/2 C. sugar 1 1/2 C. flour a 

1/2 C. brown sugar 1/2 tsp. soda 

1 egg 1/2 tsp. salt 

1 tsp. vanilla 1/2 C. nuts (if desired) 


Mix together butter, sugars, egg, and vanilla. Add flour, soda and 
salt. Mix well and add chips and nuts. Drop rounded teaspoonfuls 
onto ungreased baking sheet. Bake at 375 degrees for 8—10 min- 
utes. Cool slightly before removing. Makes 4—5 doz. 2—inch cook- 
ies. 

Matthew Smisor 


Date Balls 
1 C. sugar 1 tsp. vanilla 
1 8-oz. pkg. dates, chopped 2 C. Rice Krispies 
1 stick margarine Confectioners sugar 


1 C. pecans, chopped 


Melt margarine, add dates and sugar. Cook for 10 minutes until 
melted and mixed well. Cool. Add vanilla and Rice Krispies. Make 
into small balls, then roll in confectioners sugar. 

Scarlett Sener 
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1 C. margarine 2 C. flour (sifted) 
1 C. sugar 3/4 C. nuts 
2 egg yolks 1/2 C. strawberry preserves 


Mix butter and sugar. Add egg yolks and beat well. Then add flour 

and nuts. Spread 1/2 of mixture in bottom of greased pan. Then 

spread preserves and add remaining mixture. Bake at 325 degrees 
for 1 hour. 

R.W. Hunter 

(submitted by Stella Shore) 


Date Bar 
1 8-0z. pkg. dates 1 C. brown sugar 
1 C. sugar 1 tsp. soda 
1 C. water 2 sticks melted butter or 
1 1/2.C. flour margarine 
1 1/2 C. oatmeal 1 C. chopped nuts 


Cut dates and boil with sugar and water until the mixture resem- 
bles a medium thick paste. Then mix together flour, oatmeal, 
brown sugar, soda, butter, and nuts. Put on bottom of 13 x 9 x 2 
pan, saving part of mixture. Spoon date mixture over flour mix- 
ture. Then crumble remaining flour mixture over top. Bake at 325 
degrees for 40 minutes. 

Betty Shore 


Date And Nut Bars 


2 eggs 1/2 tsp. salt 

1/2 C. sugar 1/2 tsp. baking powder 
1/2 tsp. vanilla 1 C. chopped walnuts 
1/2 C. flour 2 C. dates (chopped) 


Beat eggs. Blend sugar and vanilla. Sift and mix in flour, salt, and 

baking powder. Mix in walnuts and dates. Put in well- greased pan 

and bake at 325 degrees for 25—30 minutes. When cool, cut in 
squares and roll in powdered sugar. 

Bernice Shimko 

(submitted by Mildred Cranfill) 
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Fruit Cake Cookies 


1 lb. butter 1 tsp. sherry or vanilla 

1 Ib. dark brown sugar 3 eggs 

4 1/2 C. self-rising flour 1 jar pineapple preserves 
3 T. milk 1 Ib. cherries 

3 tsp. soda 2 Ib. dates, chopped 


3 qts. pecans, chopped 


Melt butter and mix ingredients thoroughly. Cook at 350 degrees 
15—20 minutes. Cookie dough may be refrigerated in covered con- 
tainer up to 6 weeks. Makes 500 cookies. 


Dot Miller 


Graham Pecan Cookies 


12 graham crackers rolled fine 1/2 C. chopped pecans 

1 can sweetened condensed milk 1 6-0z. pkg. semi-sweet 

1/4 C. melted butter or chocolate 
margarine 1 tsp. vanilla 


Add sweetened condensed milk to cracker crumbs. Mix well. Blend 
in melted butter, add chopped nuts, semi-sweet chocolate, and 
vanilla. Mix well. Pour into a 9—inch square pan which has been 
greased and dusted with flour. Bake at 350 degrees for 30 minutes. 
When cool, cut into squares. Makes 16 cookies. Place pecan halves 
On squares and roll in confectioners sugar. 


Janie White 


Ice Box Cookies 


COOKIE: ICING: 
2 sticks butter 3/4 stick butter 
1 C. sugar 2 C. confectioners sugar 
1 egg 1 T. milk 
1 C. graham cracker crumbs 1 tsp. vanilla 
1/2 C. milk 
1 C. nuts 


1 C. coconut 


Line a 9 x 13 inch pan with graham crackers. Melt butter over low 
heat. Beat eggs, milk, and sugar together. Mix with butter. Bring to 
a boil. Remove from heat and add nuts, coconut, and cracker 
crumbs. Pour over layer of graham crackers. Top with icing and 
chill about 2 hours. Cut into bars. Yields 4 doz. 


Jo Brown 
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Lemon Squares 


CRUST: FILLING: 
1/2 lb. softened butter 4 eggs 
2 C. flour 2 C. sugar 
1/2 C. confectioners sugar 6 T. lemon juice 
1 T. flour 


1/2 tsp. baking powder 


Mix crust mixture only and press into a 10 x 14 inch pan. Bake 
for 15 minutes at 325 degrees. Then mix filling and pour on top 
of pastry. Bake at 325 degrees for 40—50 minutes. Sprinkle with 
confectioners sugar. 

| Dale Dahmer 


Lemon Whippersnappers 


1 pkg. lemon cake mix 1 egg 
2 (4 1/2 oz.) cartons frozen 1/2 C. sifted powdered 
whipped topping (thawed) sugar 


Grease cookie sheet. Combine mix, topping, egg, and stir. Drop by 
tsp. into powdered sugar. Place 1 1/2 inches apart on sheet. Bake 
at 350 degrees for 10—15 minutes. Remove from sheet. 


Gail Adams Thomas 


Molasses Cookies 


2 C. molasses 1 C. shortening 
1 C. brown sugar 4 level T. soda in a little 
| T. cinnamon hot water 
1 T. cloves 1 T. allspice 
1 T. ginger 1 T. mace 
Flour 


Put all ingredients (except soda and water) on stove and let come 
to a boil. At boiling point, add soda and water and pour quickly 
into flour. When the soda mixture is added to other ingredients, it 
will foam and run over top of pan if not poured immediately into 
flour; so work quickly. Work in enough flour to make a soft 
dough. Roll very thin and cut with various shapes of cutters. Bake 
on greased cookie sheet in 350 degree oven. 

Minnie White 
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Carro Pfaff’s Praline Cookies 


2 C. flour 1 1/2 C. brown sugar 
1 1/2 tsp. baking powder 1 egg 

1/2 tsp. salt 1 tsp. vanilla 

1/2 C. butter 1 C. pecans, broken 


Sift flour with baking powder and salt; set aside. Cream butter. 
Add brown sugar gradually, creaming well. Blend in egg, vanilla, 
and dry ingredients. Mix well. Drop by rounded teaspoonfuls onto 
ungreased baking sheet. Bake at 350 degrees for 10—12 minutes. 
Place 4 or 5 pieces of pecans on each cookie and drizzle scant 
teaspoonful frosting over top. Yields about 5 doz. 

submitted by Stella Shore 


Peanut Butter Cookies 


1/2 C. soft shortening 1 egg 

(half butter) 1 1/4 C. flour 
1/2 C. peanut butter 1/2 tsp. baking powder 
1/2 C. granulated sugar 3/4 tsp. soda 


1/2 C. brown sugar (packed) 1/4 tsp. salt 


Mix shortening, peanut butter, sugars, and egg thoroughly. Measure 
flour by dip-level-pour method or by sifting. Blend all dry ingre- 
dients; stir in. Chili. Heat oven to 375 degrees. Roll into balls the 
size of large walnuts. Place 3 inches apart on lightly greased baking 
sheet. Flatten with fork dipped in flour, crisscross. Bake 10—12 
minutes. Makes about 3 doz. 2 1/2 inch cookies. 

Mildred Hoots 


Pecan Fingers 


1 1/2 stick margarine or 1 T. ice water 

butter 1 C. chopped pecans 
2 T. powdered sugar 2 C. sifted cake flour 
1 tsp. vanilla Pinch salt 


Cut butter into sifted flour. Add sugar, salt, and remaining ingre- 
dients, and mix well together. The mixture is rather crumbly, but 
can be molded into fingers. Shape with hands. Place on a greased 
cookie sheet and bake 20—25 minutes at 325 degrees. Roll in 
powdered sugar when cooled. 

Ruby Smisor—Harold Smisor’s mother 
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Sand Tarts 
2 1/4 C. sugar Small amount ground peanuts 
2 eggs Cinnamon 
1/2 Ib. butter Egg whites 
4 C. sifted flour Small amount milk 


Mix sugar, eggs, butter and flour. Roll out thin. Brush top with 
white of eggs mixed with a small amount of milk. Cut out. Then 
sprinkle ground peanuts, sugar and cinnamon on top. Bake at 350 
degrees until done. (5 to 6 minutes.) 

Scarlett Sener 


Scotch Short Bread 


1 /2 Ib. sugar 2 Ibs. flour 
1 1/2 Ibs. butter 


Sift the flour in a large bowl. Put sugar on pastry board and roll 
out. Have butter soft and work it into the sugar with your hands. 
Then mix flour a little at a time. Divide the dough and press well 
into 2 pie plates. Prick lightly with a fork. Bake at 250 degrees for 
1/2 hour. Reduce heat to 200 degrees for 15 minutes. 

Agnes Moodie 


Carro Pfaff’s Scotch Toffee 


1/3 C. melted butter 1/4 C. dark corn syrup 
2 C. rolled oats, uncooked 1/2 tsp. salt 

1/2 C. brown sugar 1 1/2 tsp. vanilla 

1 6-0z. pkg. semi-sweet 1/4 C. chopped nuts 


chocolate bits (melted) 


Heat oven to very hot (450 degrees). Pour melted butter over 
rolled oats and mix thoroughly. Add brown sugar, corn syrup, salt 
and vanilla, blending well. Pack firmly into well-greased 7 x 11 
inch pan. Bake in preheated oven 450 degrees for 12 minutes or 
until brown in color. The mixture will bubble. When thoroughly 
cool, turn out of pan. Spread melted chocolate on top. Sprinkle 
with nutmeats. Chill: cut in sqs. Store in refrigerator. Yield: 3 


doz. sqs. 
Stella Shore 
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Snowdrop Cookies 


2 egg whites 2 C. chocolate chips 
3/4 C. granulated sugar 1 tsp. vanilla 
1 C. chopped nuts 


Beat egg whites until foamy; begin adding sugar gradually and con- 
tinue beating until stiff. Gently fold in nuts, vanilla, and chocolate 
chips. Drop by the teaspoonfuls to make little mounds. In the 
meanwhile, preheat oven to 350 degrees. Place cookies in the oven 
and immediately turn oven off. Leave cookies in oven for 3 hours 
or overnight. Makes 100 small cookies. 


Mary Routh 
Easy Sugar Cookies 
1 C. butter 4 C. flour 
1 C. oil 1 tsp. baking soda 
1 C. sugar 1 tsp. cream of tartar 
1 C. powdered sugar 1 tsp. salt 
2 eggs 1 tsp. vanilla 


Cream butter, oil, and sugar. Add eggs. Mix flour, salt, soda, cream 
of tartar, and vanilla. Drop by teaspoonfuls onto ungreased cookie 
Sheets. Bake at 350 degrees until just barely brown or about 10 
minutes. Transfer from oven to flat surface to harden and cool. 
Yields 9 doz. small cookies. 

Bobbi Glatz 


Pearl Massey’s Tea Cakes 
1 1/4 Ibs. (5 sticks) creamery 8 C. flour 


butter Pinch of salt 
2 Ibs. (4 C.) sugar 1/2 tsp. baking powder 
3 eggs 1/2 C. sugar 
1 T. boiling water 1 tsp. mace 


Cream butter and 4 C. sugar together until light and fluffy. Add 
eggs, one at a time, and continue beating. Add boiling water. Blend 
in flour, salt, and baking powder. Blend well. Chill dough. Roll out 
thinly on lightly floured board. Sprinkle tops lightly with mixture 
of 1/2 C. sugar and mace. Bake on ungreased baking sheets in a 
350 degree oven for 10 minutes or until lightly browned. Run 
knife under cookies immediately when they come from the oven. 


submitted by Charley Massey 
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Seven Layer Cookies 
1/4 Ib. or 1/2 C. margarine 1 pkg. butterscotch chips 


1 C. graham cracker crumbs (small) 
1 pkg. chocolate chips 1 C. nuts (pecans) 
(small) 1 C. coconut 


Melt margarine and place in pan. Add ingredients in order in a 9 x 
12 inch pan. Pour 1 C Eagle Brand milk on top and bake 30—35 
minutes at 350 degrees. Cut when cool. 


Ruby Smisor—Harold Smisor’s mother 


Three Layer Cookie Bars 


1 9-oz. pkg. pie crust mix | 1 8-oz. can chopped walnuts 

2 T. sugar 1 6-0z. pkg. chocolate chips 

1/4 C. water 1 3-1/2-0z. can coconut 

1 tsp. almond or vanilla 1 14-0z. can condensed milk 
extract 


Combine pie crust mix with sugar and mix well. Combine water 
and flavoring. Blend into pie crust mix. Press into a ball. Put in 13 
x 9 x 2 pan. Then sprinkle with nuts, the chocolate chips, and the 
coconut. Pour milk over top. Bake 350 degrees for 25 minutes. 


Betty Shore 


Congo Bars 
2 1/2 C. flour 1 C. nuts, chopped 
2 1/2 tsp. baking powder 3 eggs 
1/2 tsp. salt 2/3 C. margarine 
1 pkg. dark brown sugar 1 6-0z. pkg. semi-sweet 


chocolate chips 


Mix and sift flour, baking powder and salt. Melt margarine, pour 
over sugar and mix well. Allow to cool. Beat eggs in, one at. a 
time. Add flour mixture. Stir in chocolate chips and nuts. Bake in 
a greased floured pan at 350 degrees for 30 minutes. Cut in 


squares. 
Jo Brown 
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No-Bake Cookies 


2 C. sugar 2 1/2 C. oatmeal 
1/4 C. cocoa 1/2 C. peanut butter 
1/2 C. milk 1/2 C. nuts or raisins 


1 stick margarine, melted 2 T. vanilla 


Combine sugar, cocoa, milk and melted margarine; mix well. Boil 
for 2 minutes; don’t stir after it starts boiling. Stir in remaining 
ingredients. Drop by spoon on wax paper. 


(Submitted by Mildred Cranfill) 
Butterscotch Brownies 


1 6-0z. pkg. butterscotch morsels 1 C. flour 

1/4 C. butter or margarine 1 tsp. baking powder 
1 C. light brown sugar, packed 1/2 tsp. salt 

2 eggs 1/2 C. nuts 


1/2 tsp. vanilla 


Preheat oven to 350 degrees. Melt butterscotch morsels and butter 
over hot (not boiling) water. Remove from heat. Stir in brown 
sugar. Cool 5 minutes. Blend eggs, vanilla into mixture. Sift to- 
gether flour, baking powder, and salt, then stir into mixture. Add 
nuts. Spread in greased and lightly floured 13 x 9 x 2 inch pan. 
Cook about 30 minutes. 
Elizabeth Anderson 
(Submitted by Delma Beamon) 


Hershey Kiss Cookies 


1 3/4 C. flour 1/2 C. sugar 

1 tsp. soda 1/2 C. brown sugar 
1/2 tsp. salt 1 egg 

1/2 C. butter 1 tsp. vanilla 

1/3 C. peanut butter 1 pkg. Hershey kisses 


Sift together flour, soda, and salt. Cream together butter, peanut 
butter, sugar, brown sugar. Add egg and vanilla. Roll dough into 
balls and roll in sugar. Place on greased baking sheet and bake at 
375 degrees for 8 minutes. Remove and add one Hershey kiss to 
the top of each cookie. Press down firmly. Bake 5 minutes until 
golden brown. Makes 3 doz. cookies. 

Bobbi Glatz 
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Toppings 


To soften marshmallows, put them in a brown paper bag and place 
them in the oven for a few minutes. 
Bo Ha Wa eS ES By BA Poe: 


Freeze marshmallows before cutting to prevent sticking to knife. 
ES POE SRS ne SNE 


Dip bananas and apples in lemon juice right after they are peeled. 
They will not turn dark and the faint flavor of the lemon really 
adds quite a bit. 

SES Ra ey Sack Es Ba ee 


A delicious whipped cream substitute is easily made by adding a 
sliced banana to the whites of one beaten egg and beating until 
stiff. The banana will completely dissolve. 

SS COIS CSM Es Esa 


Add plain gelatin to boiled icing to increase bulk and to make it 
stand in peaks and swirls. Dissolve the gelatin in 2 T. cold water 
and add to hot syrup before removing from the fire. 

Hee oh) ae OR Mie see tease ore 


If whipping cream refuses to whip, place the bowl inside another 
bowl that is partially filled with ice. The cream will whip in a jiffy. 
ak Jee te ster sk ck ean 
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Apple Cobbler 


3 C. diced (raw) apples 1 C. brown sugar 
| stick margarine 1 tsp. lemon juice 
1 tsp. cinnamon 


Place above ingredients in 400 degree oven in baking dish (8x10) 
until margarine melts. Meanwhile, mix 1 C. flour, 1 C. granulated 
sugar, 3 tsp. baking powder with 1/2 C. milk to make batter. 
Remove. apple mixture from oven, stir well. Pour batter over 
mixture. Return to oven — bake 45 minutes or until apples are 
tender and topping brown. Serve with whipped cream. 


Jewell White 


Applesauce Crunch 


Combine 1 16-0z. can applesauce, 1/2 C. brown sugar, 1/4 C. 
raisins, 1/2 T. cinnamon. Pour in 9 inch baking dish. Combine 1 
C. biscuit mix, and 1/2 C. sugar. Cut in 1/4 C. butter until 
crumbly. Add 1/4 C. chopped nuts. Sprinkle dry mix over apple- 
sauce. Bake 375 degrees for 30 to 35 minutes. 

Pat Cook 


Banana Pudding 


Mix in sauce pan: 
2/3 C. sugar 
1/8 tsp. salt 
2 T. corn starch 
Continue with the following ingredients: 


2 eggs — separated 48 wafers 
2 C. milk 4 bananas 


1 tsp, vanilla 


dl 


Add 1/2 C. milk to beaten yolks, mix well; then add remainder 
of milk. Add small amount of egg and milk mixture to dry in- 
gredients. Cook, stirring constantly, until thickened. Put a layer 
of wafers, sliced bananas and pudding mix in a dish, until all is 
used. Beat egg whites until frothy adding 1/4 C. sugar and top 


pudding. Brown in oven. 
Mildred Hoots 
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Baked Apples 


4 apples 2 tsp. butter or margarine 
1/4 C. brown sugar 1 C. water 


Wash the apples thoroughly under running water. Dry them. Re- 
move cores. Put the apples in a baking dish. Pack the apples with 
brown sugar and butter. Then, pour water around the apples. 
Place a cover on baking dish. Bake about 45 minutes at 375 de- 


grees. Debra White 


Baked Alaska 


Step 1: Trim layer of sponge cake or layer cake | inch bigger on 
all sides than brick of ice cream (1 qt.) Place on 
wooden board. 

Step 2: Place 1 qt. brick ice cream on cake — a strip of paper 
under cake will help slide off of board after it is done. 

Step 3: Meringue: Gradually add 2/3 C. sugar to 5 stiffly beaten 
egg whites. Beat till meringue forms peaks. Spread this 
over ice cream and cake; seal carefully to edges of cake. 

Step 4: Sprinkle top with a little granulated sugar. Bake in very 
hot oven 450 degrees until golden, about 5 minutes. To 
serve: slide from board to plate. 

Carolyn Reams 


Blueberry Pie Dessert 


CRUST: 
1 C. flour (self-rising) 1/4 C. brown sugar 
1 C. chopped pecans 1 stick margarine 


Grease pan, mix & press on bottom of 12 x 8 pan. Bake at 350 
until light brown. Cool 10-15 minutes. 


FILLING: 
1 pkg. dream whip 1 large pkg. cream cheese 
2/3 C. granulated sugar 1 can blueberry pie filling 


Mix dream whip as directed on pkg. Mix dream whip, sugar, & 

cream cheese. Spread on cool crust, chill slightly. Spread blueberry 
filling on top. Chill. 

Thelma Weisner 

(submitted by Vicki Reavis) 
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Butterscotch Pudding Cake Dessert 


Bake 15 minutes at 350 degrees in 9x13 pan: 

1 C. flour 1 C. nuts (save out 1/4 C.) 

1 stick margarine 
Then take: 

I 8-0z. pkg. cream cheese 

I C. confectioners sugar 
Beat until creamy. Fold in % carton cool whip (large carton). 
Spread on cooled crust. 
2 pkgs. instant butterscotch pudding 
3 C. milk (cold) 
Beat and spread on the above two mixtures. Cover with other 4 
carton cool whip and nuts. Refrigerate. Better second day but 
keeps 5 days if refrigerated. Do not freeze. 





Norma Vestal 


Cake Dessert 


2 cans (small) fruit pie filling 1 C. walnuts 
1 cake mix (yellow) 1 C. butter (melted) 


Spread pie filling over bottom of oblong cake pan. Sprinkle cake 
mix over filling, then nuts over that. Pour butter over whole mix- 
ture. Bake 350 degrees for 45-50 minutes, or until golden brown. 
I have used peach and cherry filling; you also could serve with 


whipped cream on top. 
Bonnie Bedwell 


(Harold Smisor’s sister) 


Cheese Cups 


8 oz. cream cheese 1 tsp. vanilla 
8 oz. farmers cheese 1 egg 
1/2 C. sugar Vanilla wafers 


Beat all together well. Crush vanilla wafers. Put in bottom of paper 

liners. Fill almost to top with mixture. Bake 15 minutes at 350 

degrees. When cool spread top with cherry pie filling or any fruit 
pie filling. Delicious and easy. 

Vera Black 

(submitted by Dale Dahmer) 
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Cheese Cake 


Crust: 18-20 Graham Crackers, crushed 
1/4 Ib. butter — line pie plate and bake 10 minutes at 350 
degrees 


Filling: 2 large pkgs. cream cheese 
2 eggs 
1/2 C. granulated sugar 
Pinch of salt 
1/2 tsp. vanilla 
2 scant tsp. lemon extract 


Topping: 1 C. sour cream 
2 T. sugar 
Pinch of salt 
1/2 tsp. vanilla 


Beat in electric mixer—cheese, eggs and sugar until thoroughly 
mixed. Add and beat gently remainder of ingredients. Put into 
baked crust and bake 20 minutes in 350 degree oven. Remove 
from oven and let cool for five minutes, then add topping. 


Mix topping gently in electric mixer. Spread on top of pie and 
bake again at 350 degrees for five minutes. Let cool and refrig- 


erate. 
Minnie White 


Strawberry Delight 


2 3-0z. pkg. strawberry jello 

1/2 tsp. salt 

2 1/2 C. boiling water 

2 10-0z. pkg. frozen strawberries 

1 pt. whipping cream (or 2 pkg. dream whip) 
1 Angel Food cake 


Dissolve jello in boiling water and salt. Let chill until partially set. 
Then beat with mixer. Fold in whipped cream and strawberries. 
Rub brown crumbs off cake and break into pieces and fold into 
Strawberry mixture. Pour into lightly greased giant ring fruit mold. 
Chill at least 4 hours. Turn out and fill with fresh berries if availa- 
ble. This mixture could be put into a large casserole and cut into 
Squares. 

Marian Murchinson 
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Pineapple and Whip Cream 


1/4 lb. butter 1 pt. whipping cream 
1 1/4 C. confectioners sugar 2 eggs 
1 box vanilla wafers 1 No. 2 can pineapple 


Cream sugar and butter together for 15 min. Add eggs, beat until 
fluffy. Drain pineapple. Fold pineapple into whipped cream. Mix 
this into butter mixture. Roll wafers. Put a layer of wafers in 
casserole and alternate until casserole is full. Chill for 24 hours 
before serving. 

Pat Barrett—Harold Smisor’s sister 


Texas Snowball 


2 envelopes gelatin (knox) 1 No. 2 can crushed pineapple 
2 T. cold water 2 9-0z. containers Cool Whip 

1 C. boiling water 1 large round Angel Food cake 
1 C. granulated sugar 1 can Angel Flake coconut 


Juice of one lemon 


Dissolve gelatin in cold water, add boiling water, sugar, lemon juice 
and the crushed pineapple. Chill. In the meantime, take the brown 
off angel food cake and crumble into large pieces. Mix the cake 
pieces with one 9 oz. container of Cool Whip. Add this to the 
chilled gelatin mixture. Chill overnight in a 10 x 14 pan. Next day, 
add the second container of Cool Whip to the coconut. Spread this 
on top of the gelatin mixture. Sprinkle additional coconut on top. 
Decorate with jelly beans. Serves 16. 

Jay Moodie—Dale Dahmer’s Mother 


G & D’s Butternut Almond Ice Cream 


9 eggs Dash of salt 
2 cans of evaporated milk 2 T. butternut flavoring 
6 C. whole milk 1 pkg. almonds 


1 C. sugar 


Scald milk. Cream sugar and egg yolks together. Pour scalded 
milk over egg yolk mixture. Cook slowly, do not boil. Cook to 
custard: mixture should coat spoon. Chill, and add butternut 
flavoring. Whip egg whites until stiff. Add a little sugar and 
whip. Fold almonds into egg whites. Fold this into custard. 
Freeze immediately in ice cream freezer. 
An original by: Gail Weathers 
Dale Dahmer 
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Ice Cream 
1 C. brown sugar 1 can Eagle Brand Milk 
2 C. granulated sugar 1 T. vanilla 


3 eggs 


Add enough milk to fill freezer. Evaporated milk may be used if 
you do not have any Eagle Brand milk. Mix all ingredients in 
blender. 

Phosa Reavis 


Homemade Ice Cream 


(For one gallon Freezer) 


2 C. granulated sugar — scant 1 pt. half & half 
1 T. vanilla 2 Junket tablets 
6 eggs 


Beat eggs and add sugar and continue beating until sugar is dis- 
solved. Add vanilla and half & half. Pour into freezer and fill 
with milk, 3 or 4 inches from top, and then add junket tablets. 


Janet Smisor 


Hugh White’s Ice Cream 


4 eggs (beaten well) 

1 T. flour 

3 C. sugar (use 4 C. if adding fruit) 

(for fruit add 1 1/2 pt. mashed fresh fruit — strawberries or 
peaches) 

Dash of salt 

1 1/2 tsp. vanilla 

1 T. lemon juice 

1 qt. half & half milk 


Combine all ingredients and pour into freezer. Add enough milk 
to finish filling freezer. Crank and eat. 


Mabel White 


2 8 2S 2A ois Ae oie fe ois 2s oie fs oie oh fe fe of fe fe fe fe fe of of che of fe fe fe oft oft che of of fe fe fe fe fe fe fe oie oie oie oe oe oe oe oe eo OK ok 


What you are is God’s gift to you... 
What you make of yourself is your gift to God. 
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Wild Blackberry Sundae Topping 


One of the best-tasting sauces on ice cream that you'll ever encoun- 
ter. 

1 qt. wild blackberries 

1 C. sugar 


Cook blackberries 5 minutes, mash while cooking. Add sugar and 
cook until slightly thickened. Ladle into hot jars; seal. Makes 3 
1/2 cups. 

Dot Miller 


Bananas Jubilee (Topping For Ice Cream) 


2-3 underripe bananas 1/4 C. orange juice 

1 C. fresh orange sections 1/2 to 3/4 C. brown sugar 
1/4 C. lemon juice (light) 

1 tsp. cinnamon and Maraschino cherries 


1/2 tsp. nutmeg 


Slice bananas and combine ingredients in sauce pan. Cook only 
until heated. Cool. Serve over vanilla ice cream. Serves approx. 
6-8. 


Mary Routh 
Egg Custard 
2 eggs Pinch of salt 
1 1/2 C. milk Flavoring to taste 
1 C. granulated sugar 
1 tsp. flour 


Add plain flour to sugar, salt and mix well; then cream unbeaten 
eggs with flour, salt, and sugar. Stir until well mixed. Add milk 
and flavoring and stir. Don’t beat until sugar is dissolved. Pour 
into casserole or 8 inch pie shell. Bake 450 degrees, 8-10 min- 
utes, then turn down to 400 degrees and bake an additional 20 
minutes. This helps the crust from getting soggy. Make a slice in 
filling to test if it is done. If it comes out clean, it is done. Do 
not cook until it is firm, because it will be over done. You may 
sprinkle nutmeg on top. 
Note: Beating eggs or using self-rising flour will give the custard 
a course texture. 

Jessie Marion 
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Fruit Cobbler 


1 can peaches, blueberries, etc. (Do not use quite all the syrup) 
Or | qt. fruit-fresh, covered with 3/4 C. sugar 

3/4 stick of butter 

3/4 C. milk 

3/4 C. flour 

Pinch of salt 

1 tsp. baking powder 

3/4 C. sugar 


Preheat oven to 350 degrees. Melt butter in casserole dish in 
oven. Mix flour, sugar, milk, salt and baking powder together. 
Pour over melted butter, do not stir. Spoon fruit over this. Do 
not stir. Bake uncovered 45 minutes at 350 degrees. 

Betty Shore 


Jelly Roll 


4 egg yolks 1 C. sugar 

1 lemon, juice & rind 1 tsp. vanilla 

1 C. flour 4 T. cold water 

1 tsp. baking powder Beaten egg whites — stiff 


Grease jelly roll pan. Cover with wax paper — turn wax paper 
over so both sides will be coated with shortening. Beat egg yolks 
with sugar. Sift flour, baking powder, and add alternately with 
water, lemon juice and vanilla. Fold in stiffly beaten egg whites. 
Spread cake with jam, or fresh berries and whipped cream. Roll 
with end of cake on bottom. Sprinkle with confectioners sugar. 
Bake 350 degrees for 15-20 minutes. 

Hazel Holcomb 


Lemon Dessert 


2 pkg. orange pineapple jello 1 No. 2 can crushed pineapple 
1 C. hot water 2 envelopes dream whip 

1 C. cold water 2 pkg. instant lemon pudding 
1 can mandarin oranges 2 C. milk 


Dissolve jello in hot water, then add cold water. Add mandarin 
Oranges and pineapple; let set. Whip dream whip until stiff and 
spread over jello mixture. Mix lemon pudding with milk; whip 
and spread over top. Use a 9x13 pan. 


Janet Smisor 
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I large carnation milk (chilled) 1/8 tsp. salt 

1 pkg. lemon jello (3 oz. size) 3 T. lemon juice 

1 1/4 C. boiling water 1/2 lemon rind (grated) 

1/3 C. honey or karo syrup 2 1/2 tsp. graham cracker 
crumbs 


Dissolve gelatin in boiling water. Beat milk (chilled until ice 
starts to form) until stiff. Whip gelatin mixture into it when it is 
slightly thickened. Add honey, salt, lemon juice, lemon rind. 
Spread crumbs in bottom of pan. Pour mixture over it. Top with 
remaining crumbs. 


Mary Dickerson 


Persimmon Pudding 


2 C. persimmon pulp 1/4 tsp. cloves 

3 eggs 1/4 tsp. allspice 

1 1/2 C. sugar 2 C. milk 

2 C. self rising flour 1/4 C. melted butter 
1 tsp. cinnamon 1 tsp. vanilla 


Beat eggs, add sugar and mix well. Sift flour, cinnamon, cloves, 
and allspice together. Add to egg mixture with milk, melted 
butter and persimmon pulp and vanilla. Pour into greased baking 


dish and bake at 325 degrees for 1 hour. 
Marian Murchison 


Simple French Mousse 


1 can Pillsbury Refrigerated Creamy Fudge Frosting 
1 tsp. orange extract 

1/4 tsp. salt 

2 1/4 C. heavy cream 


Soften refrigerated frosting at room temperature for 45 minutes. 
Blend in extract and salt. Beat cream until stiff. Reserve 1/2 C. for 
garnish. Fold the remainder into frosting. 

Melody Shore 
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Chocolate Nut Crunch 


2 C. vanilla wafer crumbs 1 1/2 oz. sq. unsweetened 
1 C. chopped walnuts chocolate (melted) 
1/2 C. butter (twice) 1/2 tsp. vanilla 

1 C. confectioners sugar 3 stiffly beaten egg whites 


3 well beaten egg yolks 


Combine crumbs, butter and nuts. Line bottom of a 9 inch square 
pan with 1/2 crumb mixture. Thoroughly cream butter and sugar. 
Add egg yokes (beaten). Add chocolate and vanilla and mix well. 
Fold in egg whites beaten stiff. Spread over crumb mixture. Top 
remaining crumbs and chill 8 hours or over night. Cut squares 
small and serve with soft vanilla ice cream. Serve 12. 

Rose Miller 


Raspberry Walnut Torte 


1 1/4 C. flour 2 eggs 

1/3 C. confectioners sugar 1 C. sugar 

1/2 C. soft butter 1/2 tsp. salt 

10-0z. pkg. frozen red 1/2 tsp. baking powder 
raspberries, thawed 1 tsp. vanilla 

3/4 C. chopped walnuts Whipped cream or ice cream 


Combine 1 C. flour, confectioners sugar and butter; blend well. 
Press mixture into bottom of 13 x 9 inch pan. Bake at 350 degrees 
for 15 minutes. Cool. Drain berries; reserve liquid for sauce. Spoon 
berries over crust; sprinkle with walnuts. Beat eggs with sugar in 
small mixing bowl until light and fluffy. Add salt, 1/4 C. flour, 
baking powder and vanilla; blend well. Pour over walnuts. Bake at 
350 degrees for 30-35 minutes until golden brown. Cool. Cut into 
squares. Serve with whipped cream and sauce. 


RASPBERRY SAUCE 


1/2 C. water 2 T. corn starch 
1/2 C. sugar 1 T. lemon juice 


Combine water, reserved raspberry liquid, sugar, and corn starch in 
saucepan. Cook, stirring constantly, until thickened and clear. Stir 


in lemon juice; cool. 
Rose Miller 
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Baking 


If raisins are heated in the oven before they are added to cakes or 
muffins they will be more evenly distributed. 
Seek sos kp trae kara 


In creaming butter and sugar for a cake, a little hot milk added 
will aid in the creaming process. 
eee eee ce 


To keep a loaf or layer cake fresh after it has been cut, wrap a 
large slice of fresh bread in with it before putting it away. The 
bread will dry out but the cake will remain moist. 

Sea ee aclelak eke nok V9 
To stop nuts and fruits from sinking to the bottom of cakes, etc., 
heat them in oven and then mix in a little flour before adding to 
batter. 

se ale) ae ake ale okt abeok ok 


If you sift flour onto waxed paper you will have less difficulty in 
pouring it back into the sifter. Flour does not stick to waxed 
paper. 

sk emok Teme 3k aie a 
If an egg breaks on one end, crack the other end, and you can boil 
it without the contents coming out of the shell. 

OE eR ee CS fae 
To make cake flour from household flour, sift 5 times. 

se she MI aed steaks | sled ok gk 
To flour cake pans, use a salt shaker filled with flour. 

Nae are coke fa) ES RR 
All measurements should be made level or flat. Accurate measure- 
ment is essential to insure good cooking. 

Ege ELEM ES Eee 
Slip your flour sifter into a plastic bag before putting it away. 

RG co Ss Ces ce ea 
When making cakes with carrots, prunes, or sweet potatoes, use 
baby food as a substitute. 

SFE MME Ses FET INE 5 
Before measuring honey or molasses, grease inside of measuring 
cup with corn oil. 

oer Hak ok Boke eek ge ee 


A cut apple placed in a cake box will keep the cake fresh longer. 
alelr sles oH she Nk ste uene oak a 
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Quick Casserole Dinner 


1 1/2 Ib. lean ground beef 1 tsp. salt 

1/2 C. chopped onion 1/4 tsp. oregano 

1/2 C. chopped celery 1/8 tsp. pepper 

2 T. flour 1 10-0z. pkg. frozen peas 

2 8-oz. cans tomato sauce 1 pkg. refrigerator biscuits 
with mushrooms 1 C. shredded cheddar cheese 


Brown beef, onion and celery in skillet; drain. Stir in flour, toma- 
to sauce, seasonings and peas. Simmer for 5 minutes. Pour in shal- 
low baking dish. Top with biscuits and cheese. Bake for 20 min- 


utes at 350 degrees. 
Bonnie Black 


Ham And Macaroni Casserole 


2 C. macaroni, cooked 1/4 C. chopped green pepper 
1 C. cubed cooked ham Dash of curry powder, if desired 


1 C. cheddar cheese, grated 
Mix all ingredients and put in casserole. Make a medium white 
sauce and pour over the top. Bake in a 350 degree oven for 20 


minutes. 
Lib Hobson 


(submitted by Mildred Cranfill) 


Sloppy Joes 


1 lb. ground beef 2 T. prepared mustard 
1 T. oil or drippings 1 T. vinegar 

1 C. finely chopped onion 1 tsp. salt 

1 C. finely chopped green pepper 1 C. catsup 

1 T. sugar 


Brown meat in drippings. Add other ingredients and simmer for 30 


inutes. Serve on hamburger buns. 
jae as Thelma Burkhart 


(submitted by Mildred Cranfill) 
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Super Burgers 


1 lb. ground beef 1 can onion soup 
2 T. flour 


Brown meat in heavy skillet, stirring to separate meat particles. 
Sprinkle flour over meat. Stir until well mixed. Add onion soup. 
Cook until throroughly heated and _ slightly thickened. Makes 
enough filling for 8 hamburger buns. Garnish with pickles and serve 
with cole slaw. 

Phosa Reavis 


Quick Chili Beans 


1/2 Ib. hamburger 1 can tomato soup 
1 onion chopped 2 cans pinto beans 
1 tsp. chili powder 
Brown hamburger and chopped onions. Add chili powder, tomato 
soup and pinto beans. Simmer 30 minutes. 
Anne Dahmer 


Jiffy Barbecups 


3/4 Ib. ground beef 2 T. brown sugar 
1/2 C. barbecue sauce 1 can plain biscuits 
1 T. minced onions 3/4 C. shredded sharp cheese 


Brown ground beef and drain. Add barbecue sauce, onions, and 
brown sugar. Take biscuits and press each into an ungreased muffin 
pan making sure dough goes up to edge of cup. Spoon meat mix- 
ture into cups and sprinkle with cheese. Bake at 400 degrees for 
10 to 12 minutes. 


Toby Pierce 


Beanie Wiener 


1 can pork and beans 1/2 C. catsup 
Salt and pepper to taste 1/4 C. brown sugar 
1 tsp. mustard 1 pkg. wieners, cut in pieces 


1 onion, chopped 


Saute onion and wieners in skillet. Add remaining ingredients and 
mix well. Cook uncovered 10-15 minutes stirring occasionally. 


Marlene Norwood 
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Hearty Beef ’N Cheese Pie 








1 1/4 Ibs. ground beef 1/4 tsp. garlic salt 
1/3 C. chopped onion 1/2 tsp. salt 

1/4 C. chopped pepper 1 egg, slightly beaten 
8 oz. can tomato sauce 2 C. cheddar cheese 
8 oz. can cut green beans 1 can (8 oz.) 


Pillsbury Crescent rolls 


Preheat oven to 375 degrees. In a large frying pan brown ground 
beef, onion, and green pepper. Drain. Stir in tomato sauce, beans, 
garlic salt and salt. Simmer while preparing crust. Separate cres- 
cents into 8 triangles. Place triangles in ungreased 9—inch pie pan. 
Press over bottom and up the sides to form crust. Combine egg 
and 1 C. of the cheese; spread over this crust. Sprinkle with remain- 
ing cheese and a little paprika. Bake 20—25 minutes. 

Emily Hoskins 


Chipped Beef Casserole 
1 pkg. chipped or dried beef, 1/2 soup can of milk 


cut into small pieces 1/4 tsp. black pepper 
2 T. margarine 1/4 tsp. paprika 
1 chopped green pepper 1 1/4 C. macaroni 
1 can cream of celery or 1/2 C. grated cheddar 
cream of chicken soup cheese 


Cook macaroni, using unsalted water. Drain. Melt margarine in 
saucepan. Add green pepper and cook for 5 minutes. Add chipped 
beef and cook until lightly browned. Stir in soup, milk, pepper, 
and paprika. Add macaroni to sauce. Pour into 1 1/2 qt. casserole. 
Sprinkle with cheddar cheese. Bake uncovered at 350 degrees for 
20—30 minutes. 

Dorcas Hauser 


Easy Ground Beef Casserole 


1 Ib. ground beef 1 2-lb. can Chef-Boy-ardee Spaghetti 
1 med. onion, with tomato sauce 
chopped Salt and pepper 


Brown ground beef, add onion, salt & pepper. Add the can of 


spaghetti and sauce. Simmer about 15 minutes. 
Dale Dahmer 
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1 med. onion, cut in rings 2 C. canned tomatoes 
1/3 C. green peppers, diced Dash of salt and pepper 
1 T. shortening 1 8 1/2-0z. pkg. corn muffin 
1/2 lb. frankfurters, thinly mix 
Sliced 


Fry onion rings and green pepper in shortening. Add frankfurters, 
tomatoes, salt and pepper. Pour into 8 x 8—inch baking dish. Pre- 
pare corn muffin batter as directed on package; spoon carefully 
over meat mixture. Bake at 400 degrees for 20—25 minutes or 
until golden brown. Yield: 4-6 servings. 


Mary Routh 


Crazy Mixed-Up Hotdogs 


Preheat broiler. Split 6 hotdog buns lengthwise. Mix 4 T. soft 
butter with 1 T. prepared mustard and 1 T. horseradish. Spread on 
lower halves of buns. Top each with a split weiner and a strip of 
American cheese. Broil about 5 minutes until hot and cheese is 
melted. At the same time toast upper halves of buns in broiler, 
then cover hot dogs to serve. Makes 6. (Horseradish is optional.) 
Melody Shore 


15 Minute Meat Loaf 


1 1/2 lbs. ground beef 2 T. chopped onions 
1 1/2 tsp. salt 1 small can Hunt’s tomato 
1/8 tsp. pepper sauce 

2 T. sugar 


Combine beef, salt, pepper, onions and 1/2 of tomato sauce. Press 
into 9 x 9 x 2 greased baking dish. Bake in hot oven at 450 
degrees for 10 minutes. While meat is cooking, combine remaining 
tomato sauce and sugar. Bring to a boil, and boil for 3 minutes. 
Cut meat crosswise, then spoon the sauce on top. Broil for 5 
minutes. Cut the heat off and leave in oven for a few more min- 
utes. 


Pearl Vestal 


94 


JIFFY COOKING 
Ten-Minute Macaroni And Cheese 


2 C. macaroni 
1 can cheddar cheese soup 
1/2 C. milk 


Cook macaroni and drain. Blend soup with milk and heat. Add 

_ grated cheese on top. Pop into oven until golden brown. 
Peggy Creech 
(submitted by Jewell White) 





Party Pizzas 


1 can (10) refrigerator 1/2 lb. cooked sausage 
biscuits 1/2 lb. cooked hamburger 
1 6-0z. can tomato paste 1 can mushrooms, 
1 tsp. oregano optional 
1 C. shredded Mozzarella 
cheese 


Spread biscuits with fingers on cookie sheet to a 5—inch diameter. 

Spread tomato paste on each biscuit. Sprinkle oregano, cheese, 

meat and mushrooms on top. Bake in 375 degree oven for 12 
minutes. 

Alice Kirkman 

(submitted by Mary Routh) 


California Strawberry Shortcake 


1 pt. fresh strawberries 2 T. butter, melted 

1 can (9 1/2 0z.) Pillsbury 1/4 C. sugar 
Refrigerated Hungry Whipped cream or topping 
Jack Biscuits Sugar for berries 


Slice and sweeten strawberries to taste. Separate dough into 10 
biscuits. Press two biscuits together for each shortcake. Dip top 
and sides in melted butter; then sugar. Bake on ungreased cookie 
sheet at 375 degrees for 10-15 minutes. Slit, and fill with strawber- 
ries. Top with more strawberries and whipped cream. 

Emily Hoskins 
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Be slow in choosing a friend and 
Slower in changing 
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JIFFY COOKING 
Dale’s Potato & Beef Casserole 





1 Ib. ground beef 1 can cream of mushroom soup 

1 medium onion (chopped) 1 small can evaporated milk 

1 T. Worcestershire sauce (or about 3/4 C. milk) 

Salt & pepper to taste 1 can sliced Irish potatoes 
(drained ) 


Brown ground beef, add onion, Worcestershire sauce, salt and pep- 
per. Add the soup and the milk. Simmer 3—5 minutes. Add the 
potatoes. Simmer 10 minutes. 
Note: This is also good over flat noodles. 

Dale Dahmer 


Seafood On Toast Points 


(Cooking time just minutes) 


2 cans cream of celery soup 

1 C. seafood, cooked (shrimp, lobster, crab) 
2-3 T. cooking sherry 

Toast points 


Cook seafood; it may be combined or used individually. Heat soup, 

add cooked seafood and simmer until ready to serve. Just before 
serving, add sherry. Serve on toast points. Serves 4. 

Barbara Hanes 

(submitted by Mildred Cranfill) 


Quick Stroganoff 


2 beef cubed steaks 2 T. catsup 

2 T. butter 1 T. Worcestershire sauce 

1 or 2 T. onion soup mix, _—_ Salt and pepper to taste 
or to taste 1 3-4 oz. can mushrooms 


1 8-oz. carton sour cream 
1 can cream of mushroom soup 


Melt butter in frying pan. Tear or cut cubed steaks into strips or 
bite size pieces. Brown the meat in the butter and add onion soup 
mix. Mix together sour cream, soup, catsup and Worcestershire 
sauce. Stir with meat. Add salt and pepper to taste. Stir in mush- 
rooms. Heat thoroughly and serve over hot buttered noodles. 
Kathy Byrd 
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JIFFY COOKING 





Sizzle Burgers 


1 Ib. ground beef 1 T. Worcestershire sauce 
1 med. onion chopped Salt and pepper to taste 
1 T. butter 


Mix chopped onions with ground beef; add salt and pepper; make 
_ patties. Put 1 T. butter and 1 T. Worcestershire sauce in pan. Cook 
patties. 


Tracy Dahmer 


Taco Shell Filling 


1 box Taco shells 1/4 tsp. chili powder 

8 oz. can tomato sauce Garlic powder to taste 

1 Ib. ground beef 1/4 tsp. pepper 

1 tsp. salt 1/4 T. onion flakes, if desired 


Brown meat until redness is gone. Add remaining ingredients and 
simmer for 20 minutes. Fill Taco shells. Serve shredded lettuce and 
shredded cheese over if desired. 

Debra White 


Tuna Teasers 


1 C. sifted flour 1/4 C. butter 

1 1/2 tsp. baking powder 1/2 C. milk 

1 tsp. onion salt 6 1/2 or 7 oz. can tuna, 

1/2 tsp. curry powder drained and flaked 

Dash of cayenne pepper 1 C. shredded cheddar cheese 


1 T. finely minced green pepper 


Combine in mixing bowl flour, baking powder, onion salt, curry 
powder and cayenne pepper. Cut in butter until mixture is the size 
of small peas. Add milk and stir until well blended. Add tuna, 
cheese and green pepper; blend well. Drop by teaspoon onto light- 
ly greased cookie sheets. Bake at 450 degrees for 10—12 minutes 
until golden brown. Serve warm with soup or tomato Juice, or as 


an appetizer. 
on Dot Miller 
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JIFFY COOKING 








Easy Tuna Pie 


1 unbaked pastry shell 1 can cream of mushroom soup 
1 6-0z. can tuna (drained 1 can mixed vegetables 
and washed) (drained) 


Preheat oven to 350 degrees. Mix tuna, vegetables, and soup in 
bowl. Pour in unbaked pastry shell. Bake about 45 minutes. Let 
stand 10 minutes before cutting. 

Tracy Dahmer 


Quick Treet Sandwich 
Arrange slices of Swiss cheese on rye bread. Top with slices of 
fried Treet or Spam. Add sauerkraut (drained). Spread mustard on 
second slice of bread. Grill in melted butter. 


Jerrie Cox 
Don’s 20 Minute Ground Beef Goulash 
1 lb. ground beef 1/4 tsp. garlic powder 
3 T. worcestershire sauce 2 tsp. chili powder 
2 med. onions, chopped 1/4 tsp. celery salt 
1/4 C. catsup Cayenne pepper to taste (no 
1 can tomato sauce more than 1/8 tsp.) 
Salt and pepper to taste 1 can green beans, drained 
1/4 tsp. curry powder 1 C. cooked rice 


Brown ground beef and worcestershire sauce, drain. Add onions 
and cook until tender. Add catsup, tomato sauce, green beans 
and cooked rice. Add spices and simmer 3-4 minutes. 

Don Dahmer 
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MEATS, FISH, POULTRY and EGGS 
Meat 


Brush the bottom crust of meat pie with the white of an egg to 
prevent the gravy soaking in. 
Be ae ok ae aie ake Gas te 








A medium size raw potato is fine for holding a meat loaf together. 
Hi Pec eke 


Add a medium raw grated potato to one pound of hamburger. This 
helps hold meat together, especially for grilling. 
kK KE KE KF RK KK K K 


Boil vinegar and water when frying fish to keep the fish odor from 
getting into the house. 
RF KF KK KK KK K 


To prevent gummy noodles, rice, macaroni and spaghetti, add two 
tsp. of cooking oil to the water before cooking. This makes the 
noodles glisten and stand apart. 

ae a Race ee att et tae 


It’s cheaper to buy chunks of meat such a balogna instead of 
sliced. 
ok KR RK RK KOR 


A fish will scale easier if you plunge it first in boiling water, then 
into cold water. Scales will also come off of fish easily if you first 
rub vinegar over the fish. 

ais othe | Seuiak se aote mie meet 


To tenderize roast beef, use one to two tsp. of vinegar on the 
meat. 
We Mee Ue hE ene 


A fork should never be stuck into a steak or chop that is being 
fried or grilled, because it lets the juice out. 
Se! We rice gee Me Wen se 


The cost of serving pork chops will drop if you buy a pork roast 
and cut the chops yourself. 

se Werk uci tte wk Te RK 
To draw out the salt from salted fish, add a glass of vinegar to the 
water in which the salt fish is soaking. 

se ke ae ties aes ak ok oR ok 
You can use canned mushroom soup diluted with a little milk, as a 
sauce for chipped beef. Sprinkle with lots of freshly minced 
parsley. 

flee We ie) ok eae aR ok 
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MEATS, FISH, POULTRY and EGGS 


Baked Beef Hash | 





2 C. ground or chopped Salt and pepper to taste 
left-over beef 1 C. left-over gravy 

2-3 C. finely diced cooked 2 C. buttered bread 
potatoes crumbs, if desired 


6 T. chopped onions 


‘Combine meat, onions, potatoes, salt, pepper and gravy. Blend 
thoroughly and pour in greased casserole. Spread buttered crumbs 
on top. Bake in moderate oven at 350 degrees for 20—25 minutes. 


Ruth Adams 


Baked Beef Roll 


FILLING 
1 T. butter or margarine 1/2 C. tomato soup 
1/4 C. chopped onions 1/4 tsp. salt 


1 lb. ground beef 


BISCUIT ROLL 
2 C. flour 4 T. shortening 
1/2 tsp. salt 2/3 C. milk 
3 tsp. baking powder 


Cook onion in butter until soft, add ground beef and cook until 
brown. Add soup and salt. Cool. Heat oven to 400 degrees. Mix 
and sift dry ingredients, cut in shortening. Add milk to make a 
stiff dough. Roll out dough in a 9 x 12 rectangle. Spread meat 
mixture on dough. Roll lengthwise like a jelly roll. Cut into 1 1/2 
inch slices. Place cut side down on greased baking sheet. Bake at 
400 degrees for 15—20 minutes. Serve with tomato sauce made 
from remainder of soup. Dilute and heat. Makes 6 servings. 

Marian Murchison 


Beef Stroganoff 
2 Ib. beef stew, cut into 1 envelope onion soup mix 
one-inch pieces 1 carton sour cream 
1 3-oz. can sliced mushrooms, 
drained (save liquid) 
Coat meat with flour and brown slowly. Place in 2 qt. casserole. 
Add drained mushrooms. Sprinkle with soup mixture. Add enough 
water to mushroom liquid to make 1 C. Pour over meat. Cover and 
bake at 325 degrees for 2 hours. Remove from oven and stir in 


sour cream. Serve over rice. 
Dorcas Hauser 
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MEATS, FISH, POULTRY and EGGS 


Swedish Meat Balls 











1 C. fine bread crumbs 1/2 C. margarine 

1 C. milk 1/4 C. flour 

2 Ib. ground beef 3 beef bouillon cubes 
1 C. finely chopped onion 3 C. hot water 

2 eggs, beaten 1 1/2 C. milk 

1/4 tsp. pepper 1 1/2 C. canned milk 


1 tsp. nutmeg 


Soften crumbs in | C. milk. Add beef, onions, eggs and seasoning. 
Mix thoroughly. Shape into 1l-inch balls. Heat margarine in large 
skillet. Add meat balls, a few at a time and brown on all sides. 
Remove from pan and stir flour into drippings. Blend. Dissolve 
bouillon cubes in hot water, and add to flour mixture, stirring 
constantly until smooth. Add milk and canned milk. Cook over 
low heat, stirring, about 3 minutes. Add meat balls to sauce. Sim- 
mer 10—15 minutes, stirring occasionally until sauce is of con- 
sistency desired. (Makes 12 generous servings and about 8 meat 
balls each). 

Marian Murchison 


Meat Loaf | 


1 1/2 Ib. ground beef 1/4 tsp. dry mustard 

1 C. milk 1/4 tsp. sage 

1 egg, beaten 1/4 tsp. celery salt 

1 1/4 tsp. salt 1 T. Worcestershire sauce 


1/4 tsp. pepper 
Combine ground beef, milk and egg. Flavor with remaining ingre- 
dients. Bake at 350 degrees about 1 1/2 hours. Pour tomato catsup 
on top. Serves 6—8. 
Millie Pierce 


Meat Loaf II 


3/4 C. Pepperidge Farm Stuffing 1/2 C. chopped onion 


1 C. milk 1 T. Worcestershire 
2 lb. ground beef sauce 

2 eggs 1/2 T. salt 

1/2 C. Romano Cheese 1/4 T. Basil 

1/4 C. chopped green pepper Catsup 


Mix everything but catsup. Put it on bottom of the pan. Bake at 


350 degrees approximately 1 hour. 
Osie Faye Wilson 
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MEATS, FISH, POULTRY and EGGS 











Meat Loaf (Top of Range) 


1 Ib. ground beef 257 tat 
1 C. bread crumbs 1 1/2 C. boiling water 
1/2 C. Pet milk 8 potatoes 


2 tsp. salt 4 carrots, cut in half 
1/8 tsp. pepper 8 small onions 
1 T. flour 1 can tomato soup 


Combine meat, bread crumbs, milk, 1 tsp. salt and pepper. Dip 
hands in water and shape mixture into loaf. Roll loaf in flour. 
Brown slowly on all sides in hot fat. Add water, then cover and 
cook slowly for 15 minutes. Turn loaf over and add vegetables 
around it. Add 1 tsp. salt over vegetables. Cover and cook 30 
minutes or until vegetables are tender. Remove to platter. Stir 
tomato soup in pan and heat to boiling. Pour over meat loaf. The 
meat is good if you do not want the vegetables. 

Hallie Lawson 


Porcupines 


1 lb. ground beef 
1 small onion, chopped 


1 egg 


Salt and pepper to taste 
2/3 C. rice 
1 pt. strained tomatoes 


Soak and drain rice. Combine rice, beef, onion, egg, salt and pep- 
per. Shape into small balls. Place in baking dish and cover with | 


pt. strained tomatoes. Bake at 350 degrees for 1 hour. 
Sarah Over 


(submitted by Mildred Cranfill) 


Beefed-Up Biscuit Casserole 


1 to 1 1/4 lb. ground beef 1/2 to 3/4 tsp. garlic salt 
1/2 C. chopped onion 1 can biscuits 

1/4 C. diced green pepper 1 1/2 C. shredded cheese 
1 C. tomato sauce 1/2 C. sour cream 

2 tsp. chili powder 1 egg, slightly beaten 


In large frying pan, brown ground beef, onions and green pepper. 
Add tomato sauce, chili powder and garlic salt. Simmer. Separate 
biscuits, using 1/2 can on bottom of pan 8 or 9 inches square. 
Combine cheese, sour cream and egg, add to meat mixture. Pour 
over biscuits. Top with remaining biscuits. Bake at 375 degrees for 


25—30 minutes until biscuits are deep brown. 
Jewell White 


103 


MEATS, FISH, POULTRY and EGGS 


Shis-Kebobs 





1 1/2 C. salad oil 1/2 Ib. bacon 
1/4 C. worcestershire sauce 3/4 C. soy sauce 
2 1/4 tsp. salt 2 T. dry mustard 
1/2 C. dry vermouth 1 T. coarse ground black 
2 cloves crushed garlic or pepper 
1 tsp. garlic powder 1 1/2 tsp. dried parsley flakes 
Cubes of beef 1/3 C. fresh lemon juice 


Small onions, potatoes, carrots, green peppers, mushrooms, 
tomatoes, and squash 


Combine all ingredients and marinate beef and bacon in this mix- 
ture. Precook hard vegetables about 10 or 15 minutes. Wrap beef 
cubes with 1/2 strip of bacon when stringing on skewers. String 
meat and vegetables on skewers and cook on charcoal grill, basting 
often with sauce. 

Lottie Davis 


Corned Beef Casserole 
1 15-1/2-0z. can corned beef hash 1 C. (4 oz.) shredded natural 


1/2 of 16 oz. jar meatless spaghetti cheddar cheese 
sauce 4 beaten eggs 
1 3-0z. pkg. cream cheese, cubed 1/4 tsp. dried oregano, 
crushed 


Dash of pepper 


Pat corned beef hash on bottom and sides of greased 1 1/2 qt. 
casserole. Pour in spaghetti sauce; top with cubed cream cheese. 
Sprinkle with cheddar cheese. Bake in 350 degree oven for 30 
minutes. Combine eggs, oregano and pepper; pour into casserole. 
Bake 20 minutes and let stand 5 minutes before serving. 


Emily Reams 


Hamburger Cabbage Casserole 


1 small 2 Ib. head cabbage, 1 can tomato soup 
cut up for stewing 2 or 3 T. water 

1 Ib. ground chuck 1 tsp. salt 

1 small onion, chopped Pepper to taste 


Cook meat and onions until redness is gone from meat. In cas- 
serole, layer meat, cabbage and soup. Cook in oven at 350 degrees 
for 35 minutes. 


Virginia Watson 
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MEATS, FISH, POULTRY and EGGS 
Meal-In-One Casserole 





1 1/2 lb. ground meat 1 green pepper, chopped 

1 tsp. salt 1 1/2 C. catsup 

1 large onion, chopped 1 C. corn 

2 cans tomato soup 1 8-oz. pkg. noodles, cooked 
1 Ib. sharp cheese, grated and drained 


1 T. worcestershire sauce 


Add salt to meat and onion, and brown, cooking slowly. Combine 
remaining ingredients, reserving small amount of cheese, and add to 
meat mixture. Place in casserole (this mixture makes 3 med. cas- 
seroles) and sprinkle cheese on top. Dab with catsup. Bake at 350 


degrees for 1 hour. Freezes well. 
Mary Routh 


Treva Carroll’s 
Pork Chop, Kraut, Potatoes Casserole 


4 or 5 med. potatoes, diced Small amount of flour 

1 med. can kraut Salt and pepper to taste 

4 or 5 pork chops 
Dice potatoes and boil until almost tender, drain. Flour pork chops 
and fry until light brown. Drain sauerkraut. In baking dish, place 
layer of kraut, layer of potatoes and layer of pork chops. Bake for 
45 minutes in 350 degree oven. Pan drippings may be used to 


make delicious gravy if desired. 
Patsy Carroll James 


Chili and Beans 


1 Ib. ground beef 1 tsp. salt 

1 C. chopped onion 2 cloves garlic 

3/4 C. chopped green pepper 3 tsp. chili powder 
3 C. tomatoes, chopped 1/4 tsp. pepper 


2 C. kidney beans, drained 


Saute onion and pepper for 5 minutes, add ground beef and cook 
until meat is brown. Add remaining ingredients. Cook on low heat 


3 hours. 
for ou Jackie Stroud 


(submitted by Jewell White) 
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MEATS, FISH, POULTRY and EGGS _ 


Chili 





1 Ib. ground beef 2 T. worcestershire sauce 
1 med. onion, chopped 1 C. catsup 

2 T. chili powder Salt and pepper to taste 
1 C. water 


Place meat in saucepan and mash with potato masher until free of 
lumps. Cook until brown, drain. Add remaining ingredients. Cook 


for | hour, stirring often to prevent sticking. Jerri C 
rri Cox 


Glazes for Baked Ham 


When ham is well done, remove skin and cover with the following: 


Jelly Glaze: Combine 1 C. of jelly (grape, plum, or currant, and 1 
C. ham gravy. Baste ham with mixture until brown. 

Cover ham with mixture of 1 C. brown sugar and 1 tsp. dry 
mustard. Baste with | C. cider. Brown. 


Boil 5 minutes: 1/2 C. corn syrup, 1/2 C. brown sugar, and 1 C. 
orange juice. Stick cloves in ham, and baste with the liquid mix- 
ture until well browned. 


Raisin Sauce 
Mix 1/2 C. brown sugar, 1 tsp. dry mustard, 2 T. cornstarch. 
Slowly add 2 T. vinegar. Add 2 T. lemon juice, grated lemon peel, 
1 1/2 C. water and 1/2 C. raisins. Stir over low heat until thick. 
Makes 2 C. 


Smithfield Ham 


Wash ham thoroughly and cover with cold water. Allow ham to 
soak in water overnight. Change water and cook slowly for three 
hours (10—12 Ib. ham). Let ham cool in water in which it is 
cooked. Remove skin from the ham, sprinkle with brown sugar and 
brown in oven. 

Virginia Watson 


RECIPE FOR CHARM 
A dear old Quaker lady, distinguished for her youthful appearance, 
was asked what she used to preserve her charms. She replied sweet- 
ly: I use for the lips, truth; for the voice, prayer; for the eyes, 


pity; for the hands, charity; for the figure, uprightness; and for the 
heart, love. 
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MEATS, FISH, POULTRY and EGGS 
French Fried Beef Liver 








1 Ib. beef liver, sliced 1/2 1/8 tsp. pepper 

inch thick 2 lb. fat for deep-fat frying 
1/3 C. flour 
1 tsp. salt 


_ Cut liver into strips about 1/4 inch wide and 3 inches long. Com- 
bine flour, salt and pepper. Coat liver strips in seasoned flour. Fry 
in deep fat at 350 degrees F. until brown, 2—3 minutes. Drain on 
absorbent paper. Serve hot or cold with fiesta sour cream dip. 


Rose Miller 


Smothered Beef Liver and Onions 


5 med. onions, sliced 1 tsp. salt 

3 T. shortening 1/8 tsp. pepper 
1 lb. thin sliced beef liver 3/4 C. water 

2 T. flour 


Cook onions in 1 T. hot shortening until brown, remove from fat. 
Dredge liver in flour, salt, pepper mixture and fry in remaining 
shortening until brown on both sides. Add onions and water, cover 
and simmer for 30 minutes. Add more water if necessary. 

Ruth Shore 


New Orleans Jambalaya 


1 T. butter 4 C. water 

1 T. olive oil 1/2 C. sherry 

1 Ib. lean cubed pork (left over 1 tsp. dry mustard 
roast beef, oysters, shrimp, 1/2 tsp. celery salt 
chicken, ham, etc.) 1/2 tsp. thyme 

1 large onion, chopped 1/4 tsp. black pepper 

le G rice 


Heat butter and olive oil in skillet. Add meat and onion and 
brown. Transfer meat and onion to casserole. Cover with rice. Add 
remaining ingredients to skillet and bring to a boil. Pour into cas- 
serole and bake at 350 degrees for 40 minutes, or until liquid is 
absorbed. Stir once with fork during cooking. Serves 4. 

Edna Bourgeois 


Did you forget to add a teaspoon of Love? 
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MEATS, FISH, POULTRY and EGGS 
Korean Beef 








3 Ib. sirloin 1/2 C. vinegar 
1 bottle soy sauce (small) 1 T. granulated garlic salt 
1/2 C. cooking sherry 1 T. salt 


Cut sirloin into bite size pieces. Combine remaining ingredients and 

marinate meat for 12 hours. Drain after marinating and broil 7 
minutes on each side. Serves 6. 

The Country Squire, Kenansville, N.C. 

Jackie Stroud 

(submitted by Jewell White) 


Savory Pot Roast 


Put roast, carrots, potatoes, onions, etc. into pan. Heat 1 can 
Cream of Mushroom Soup and 1 can Onion Soup until mixture is 
creamy. Spread mixture over roast and bake at 325 degrees for 
approx. 2 hours. 

Toby Pierce 


Sirloin Tips 


3 Ib. sirloin (steak or sirloin 1 T. dehydrated onion 
tip roast) soup mix 
3/4 C. Burgandy wine 1 6-0z. can mushrooms 
3 C. water Dash of garlic powder 
10 beef bouillon cubes (don’t use additional salt) 


(Maggi brand) 


Remove all fiber from meat, cut into bite size cubes. Use meat 
tenderizer at least | hour. Fry out fat from meat before cooking. 
Brown meat on all sides in fat in hot skillet about 370 degrees. 
Mix all other ingredients together and pour over beef tips. Let 
remain 1 hour. Serves 6. 

Barbara Lawson 
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RECIPE FOR LIFE 
Mix thoroughly, and add tears of joy, sorrow and sympathy for 
others. Fold in 4 Cups of Faith to lighten other ingredients and 
raise the texture to greater heights of living. After pouring all this 
into your Family, bake well with the heat of human kindness. 
Serve with a smile. 
Phosa Reavis 
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MEATS, FISH, POULTRY and EGGS 


Chicken Baked Pork Chops 





6 thick pork chops 1 C. quick cooking rice 

1 tsp. salt 1 can condensed cream of 
1/4 tsp. pepper chicken soup 

2 T. drippings 1 C. milk 


_ Season chops with salt and pepper. Brown chops in drippings in 
heavy skillet. Place in baking dish. Cover with rice. Mix the soup 
with milk. and pour over chops and rice, being careful to cover rice 
with liquid. Cover tightly. Bake at 350 degrees for 1 hour and a 
quarter. Chicken soup will be absorbed into chops and rice. 

J.O. Pope - Chef at MR. BARBECUE 


Southern Pork Chops 


7 pork chops 1/4 C. brown sugar 

1/2 tsp. salt | 2 T. all-purpose flour 

1/4 tsp. pepper 1 C. water 

3 tart apples 1/2 C. chopped carrots, fine 


Trim the excess fat from chops and heat in skillet. Remove all 
crisp pieces of fat. Brown chops on both sides in hot drippings. 
Sprinkle with salt and pepper. Core and slice apples into rings. 
Place chops in baking dish, top with apple rings and sprinkle with 
sugar. Add flour to drippings in skillet; blend. Add water and cook 
until thick. Add carrots to casserole. Bake uncovered at 350 de- 
grees for 1 hour. Makes 7 servings. 
Helen Jones 
(submitted by Peggy Adams) 


Terryaki Steak Sauce 


1/2 C. soy sauce 2 tsp. ground ginger 
1/4 C. salad oil 2 tsp. dry mustard 
2 T. molasses 6 cloves of garlic chopped, or 


1 1/2 tsp. garlic salt 
Combine all ingredients. Brush on steak, hamburger or roast while 
charcoaling. This recipe is from Hawaii. We make it by the qt. and 


store in refrigerator. . 
Joyce Gilbert 


(submitted by Lottie Davis) 
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Barbecue Sauce 


2 Ib. pork — cooked and chopped. Brown in oven for 20 minutes 
at 450 degrees. 


4 T. lemon juice 1 tsp. salt 

1 T. vinegar 1 C. water 

1 T. mustard, prepared 1 T. Worcestershire sauce 
4 to 8 T. ketchup 2 chopped onions 

2 tsp. sugar 


1/2 C. chopped celery 


Brown onions and celery in 2 T. of oil. Combine all other ingre- 
dients and cook slowly for about 10 minutes. Pour over browned 
pork. 
Note: You can add hot sauce if you like, or omit any ingredient 
that you are not fond of. This sauce is good with chicken and 
other meats. 

Ruby Wooten 


Spaghetti Sauce 


1/4 C. olive oil 1 chopped carrot 
1 C. chopped onions 1/2 C. butter 
4 cloves garlic, chopped fine 1 Ib. ground beef 
3 T. fresh parsley, chopped fine 4 slices chopped bacon 
Fresh ground black pepper, 1 tsp. salt 
as desired 1/2 tsp. red pepper 
1 C. canned tomatoes 2 oz. red wine 
2 T. tomato paste 2 stalks chopped celery 


1 C. tomato puree 


Warm olive oil in sauce pan over low heat. Add butter, simmer 
until melted. Add onion, saute until brown. Add ground beef and 
bacon, saute until brown. Add garlic, parsley, salt, black pepper 
and red pepper. Cook over low heat for 10 minutes. Add wine, 
cover and steam for a few minutes. Add tomatoes, puree and 
paste. Bring to boiling point, add celery and carrots. Cover and 
cook over very low heat for one hour. 

If desired, add 1 tsp. of each: worcestershire sauce, vinegar and 
chili powder. Sauce may be frozen and used as needed. 


Mildred Cranfill 
oS Ee Ces ces ees a a a Oo ES SO a RS PS PO 


Lovest Thy Me 
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Pepper Steak 


1 1/2 Ib. round steak 
4 or 5 bell peppers, chopped 


2 cans water 
2 T. cornstarch 


1 1/2 C. celery, chopped 1 T. ginger 
2 med. onions, chopped 1 T. salt 
2 cans consomme soup 1 T. pepper 


Chinese noodles 
Minute rice 


Brown steak, peppers, celery and onions. Add soup. Add water, 
reserving 1/2 C. until later. Add seasonings. Mix remaining water 
with cornstarch and add to meat mixture, stirring vigorously. Cook 
slowly about 1 hour. Serve over rice and noodles. 


Ruby Scism 


Steak a la Chicken Livers 


1/4 tsp. salt 

1/2 C. dry white wine 

Approx. 2 1/2 Ib. sirloin 
steak cut 1 1/2 inches 
thick 


4 oz. chicken livers 
1/4 C. chopped green onion 
2 T. butter 
1 C. fresh mushrooms, sliced 
or canned mushrooms 
and juice 
Quickly cook chicken livers in butter, remove from pan. In same 
pan cook chopped onion until almost tender, add mushrooms and 
cook 1—2 minutes longer. Return livers to pan, stir in wine, salt 
and dash of pepper. Heat through but do not boil. Serve on top of 


steak. Lottie Davis 


Steak Floridian (Prize Winner) 


2 Ib. round steak, 1/2 inch thick 1 med. onion, sliced thin 


1/4 C. flour 1 unpeeled lemon, sliced thin 
1 tsp. salt 1 unpeeled orange, sliced thin 
1/2 tsp. pepper 6 whole cloves 

1 C. ketchup 3 T. shortening 

1/2 C. water 


Cut steak into serving pieces. Combine flour, salt and pepper and 
pound into steak. Brown on both sides in shortening. Mix ketchup 
and water well and pour over steak, after placing in baking dish. 
Arrange onion, lemon, orange and cloves over meat. Cover and 


bake at 350 degrees for 1 hour or until tender. TeaiaAtnne 


(submitted by Ruth Adams) 


MEATS, FISH, POULTRY and EGGS 


Tangy Brown Ribs 








2 Ib. Country style ribs or 2 T. brown sugar 

6 pork chops | tsp. prepared mustard 
Wesson oil 2 8-oz. cans tomato sauce 
1 onion, chopped Salt and pepper to taste 


2 T. vinegar 


Place meat in baking dish. Brush with Wesson oil, sprinkle with salt 
and pepper, Bake 45 minutes at 375 degrees; drain fat. Combine 
onion, vinegar, sugar and mustard, spread on meat. Pour tomato 
sauce over meat. Bake at 350 degrees for 30 minutes, or until 
done, basting occasionally with sauce. 

Bonnie Black 


Barbecued Spareribs 


4 lb. spareribs, cut in serving 1/2 tsp. ground ginger 
size pieces 2 T. sugar 

Salt to taste 2 T. lemon juice 

1 C. catsup 1 C. water 


1 T. soy sauce 


Place ribs in boiling salted water. Return to boiling, then simmer 
for 30 minutes. Drain well and let cool. Place ribs in large bowl. 
Combine remaining ingredients and pour over ribs. Refrigerate at 
least 2 hours, turning ribs occasionally in marinade. Drain ribs, 
reserving marinade. Place ribs on grill, bone side down, about 7 
inches from heat. Broil 5—7 minutes on each side or until golden 
brown, basting occasionally with marinade. Makes 6 servings. 
Barbara Lawson 


Mildred’s Barbecued Spareribs 


(Top of the Range) 


3 Ib. spareribs 
Salt and pepper to taste 
1/2 C. prepared barbecue sauce (I like Carolina Treet) 


Place spareribs in saucepan and cover with water. Cover pan and 
cook over low heat about 1 hour. Salt and pepper to taste. Add 
barbecue sauce and continue cooking until desired tenderness is 
reached. Use more or less sauce according to taste. 

Mildred Cranfill 
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Dale’s Lasagne 








1 Ib. ground beef 1 8-0z. pkg. Lasagne noodles 
I onion, chopped 1 8-oz. pkg. Mozzarella Cheese 
1 10-oz. can tomato paste Sliced thin 
3 tomato paste cans of 1 C. cottage cheese 

water 1/2 C. grated parmesan cheese 
2 pkg. spaghetti sauce Salt and pepper to taste 

mixes 


Brown beef and onion, drain off excess fat. Add salt, pepper and 
sauce mixes. Add tomato paste and water, simmer. Cook noodles 
according to directions on package. Drain well. Grease 11 1/2 x 7 
1/2 inch casserole. Place ingredients in layers - noodles, meat 
sauce, mozarella cheese, cottage cheese and sprinkle of parmesan 
cheese. End with meat sauce on top and sprinkle with parmesan 
cheese. Bake at 350 degrees for 25—30 minutes. Let stand 15 
minutes before cutting. 

Dale Dahmer 


Pizza 
DOUGH: 
1 pkg. dry yeast 2 T. salad oil 
1 C. warm water 3 C. flour 
1 tsp. salt 


Dissolve pkg. of yeast in warm water and add salt, salad oil, and 
then the flour. Knead the dough about 4 minutes. Cover with a 
damp cloth and let rise 2 hours. Cover hands and the dough with a 
little oil. Separate into 2 equal parts and spread each part into two 
12 inch pizza pans or you may use cookie sheets. 


FILLING: For one pizza 


8 oz. can tomato sauce Cooked hamburger (drained of 

1/2 tsp. oregano excess oil) 

Dash of pepper, garlic 8 oz. pkg. Mozzarella cheese 
salt Generously sprinkle grated 


Parmesan Cheese 


After dough has been spread in pan, cover it with a light film of 
oil. Spread with tomato mixture. Place sliced mozzarella cheese 
over tomato mixture. Spread a light film of oil over cheese. Sprin- 
kle with grated parmesan. Add hamburger. Cook about 20—25 
minutes at 450 degrees or until bubbly and brown. 

Craig White 
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MEATS, FISH, POULTRY and EGGS 
Crazy Crust Pizza 


1 1/2 lb. ground beef or sausage, or 
1 C. thinly sliced pepperoni sausage 





BATTER: 
1 C. flour 1/8 tsp. pepper 
1 tsp. salt 2 eggs 
1 tsp. Italian seasoning 2/3 C. milk 
or leaf oregano 
TOPPING: 
Meat 


1/4 C. (chopped) onion, if desired 

1 can well drained mushroom stems and pieces, if desired 
1 C. pizza sauce 

1 C. (4 oz.) Mozzarella cheese, shredded 


In medium skillet, brown ground beef or sausage, season to taste. 
No need to brown pepperoni. Drain well. Set aside. Lightly grease 
and dust 12 inch pizza pan with flour. Prepare batter. In small 
bowl, combine flour, salt, seasoning, pepper, eggs and milk, mixing 
until smooth. Pour batter into pan, tilting pan so batter covers 
bottom. Combine meat, onion and mushrooms and arrange over 
batter. 

Bake on low rack in 425 degree oven for 25—30 minutes until 
pizza is deep golden brown. (Deep brown gives a crisp crust). Re- 
move from oven; drizzle with pizza sauce and sprinkle with cheese. 


Return to oven for 10—15 minutes. 
Bobbi Glatz 


Deviled Crabs 


1 Ib. regular crab meat 1/4 Ib. butter 

2 eggs, beaten 1/2 C. cream 

1/2 tsp. salt 1/4 tsp. pepper 

Dash of tabasco sauce 1 T. worcestershire sauce 
1 tsp. chopped celery 3 T. cracker crumbs 


1 T. vinegar or lemon juice 


Mix above ingredients and pile lightly in prepared shells. Bake at 
400 degrees for 10—15 minutes. 
Virginia Watson 


Read your Bible. A chapter a day keeps Satan away. 
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Baked Flounder 


1 large 3-4 Ib. whole flounder 3 C. diced potatoes 
1 C. finely chopped onion 2 C. water 
1 C. finely chopped salt pork 





In a large broiler pan place flounder. For easier clean-up use foil 

under flounder. Slit flounder diagonally 3 or 4 times on top. Add 

onions, salt pork, potatoes and water. Cover with foil. Bake one 

hour at 350 degrees, making sure not to let fish dry out. Add 
water as necessary. Serve with fried cornbread and slaw. 

Barbara Hanes 

(submitted by Mildred Cranfill) 


Savory Baked Fish 


2 Ib. fish Salt to taste 

2 med. onions Juice of 1/2 lemon & lemon 
1/2 C. olive oil slices 

1/4 C. tomato paste 3 stalks chopped celery 

1 1/2 C. water 4 small diced carrots 

3 cloves crushed garlic 1/2 tsp. chopped parsley 
Paprika 


Cut fish in half pieces or in 1 inch slices. Cut the onion into rings. 
fry in a heavy pan in 1/8 C. olive oil until light brown. Add 
tomato paste, water, garlic, paprika, salt, lemon juice, remaining 
olive oil, celery and carrots. Cover and cook for 25 minutes. Place 
fish in deep baking dish and cover with sauce. Bake in a 400 
degree oven for 25 minutes. Garnish with parsley and lemon slices. 

Ruth Hardin 


Salmon Burgers 


1 15-0z. can salmon 1 T. finely chopped onion 
2 1/2 oz. soft bread crumbs 1 egg, well beaten 
1/2 tsp. salt Fat for frying 


1/8 tsp. pepper 
Empty contents of salmon into bowl: flake, mash the bones and 
mix with salmon liquid. Add bread crumbs, salt, pepper and onion 
and mix lightly. Add eggs and mix well. Shape into 8 patties and 
fry until brown, turning to brown both sides. Makes 8 salmon 
burgers. Serve with fluffy mashed potatoes, green peas and raw 


sliced tomatoes. 
Lillian Myers 
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Bill’s Lobster Pie 


Our many thanks to BILL'S RESTAURANT of Greenfield, Massa- 
chusetts who graciously allowed us to print their renowned Lobster 
Pie recipe. 





4 T. butter 4 T. butter 

4 T. flour 1/4 C. sherry 

2 C. hot milk 1/2 tsp. paprika 

2 C. hot cream Pinch of cayenne pepper 
1 lb. cooked lobster 1 tsp. salt 


Blend 4 T. butter with flour in saucepan over low heat. When 
mixed well add the cream and milk cooking gently for 15 minutes. 
Saute 1 Ib. cooked lobster meat in 4 T. butter, then add sherry 
and paprika, cayenne pepper, salt and cream sauce. 

Beat 4 egg yolks and blend with 4 T. sauce, then stir mixture back 
into lobster and remaining sauce. Cook over low heat stirring con- 
stantly until Newberg bubbles and thickens. Remove from heat and 
add additional 1/4 C. sherry. Spoon into 4 casseroles, distributing 
lobster meat equally. Spread with topping: 


Topping: 


Combine 3/4 C. grated fresh bread crumbs, 3/4 tsp. paprika, 3 T. 
crushed potato chips, 1 T. Parmesan cheese and 5 T. butter. 


Robert L. Auclair, President - BILL’S RESTAURANT 


Easy Seafood Casserole 


2 9-oz. pkg. frozen artichokes 2 cans condensed cream of 


Garlic salt mushroom salt 

2 2/3 C. precooked rice 1 1/2 soup cans of water 

2 cans med. shrimp 3 slices process American 

1 7-oz. can tuna, drained Cheese cut crosswise 

1 pkg. frozen crabmeat into triangles 
Chopped parsley 


Heat oven to 400 degrees. Place artichoke hearts in bottom of a 
buttered 3 qt. casserole. Sprinkle generously with garlic salt. Cover 
with rice. Combine shrimp, tuna and crabmeat lightly with a fork; 
spread flaked seafood over rice. Blend soup and water in a large 
bowl. Pour mixture over ingredients in casserole. Cover and bake 
40 minutes or until bubbly. Top with cheese during last few min- 
utes. Sprinkle with parsley. 

Juanna Wooten 
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Lobster Thermidor 
6 boiled lobsters, about 1 Ib. each 1 tsp. paprika 








6 mushrooms, finely chopped 4 oz. grated parmesan cheese 
1 med. size green pepper, finely 2 slices bacon, cut into 
chopped slivers 
_ 1 pimento, finely chopped 12 cooked shrimp 
6 T. butter Sherry to taste, approx. 
3 C. cream sauce LD 24. 


Cracker crumbs for sprinkling 


Split the lobsters, and remove and chop the meat, but keep shells 
intact for stuffing. Saute the mushrooms, green peppers and pimen- 
to lightly in butter. Stir in cream sauce, paprika and sherry; sim- 
mer gently until the wine has reduced somewhat. Fold in the lob- 
ster meat and heat thoroughly. Fill the lobster shells; top with fine 
crumbs (only a few) and generously sprinkle with grated cheese. 
Garnish lightly with paprika. Sprinkle lightly with a bit more 
melted butter. Arrange a few slivers of bacon over tops and then 
the cooked shrimp sliced in half. Bake 10—12 minutes, or until 
lightly browned in a preheated 400 degree oven. 
from Lobster House, New York City 
(submitted by Ruth Hardin) 


Shrimp in Lobster Sauce 
1 Ib. (16-20) fresh, uncooked 1/2 tsp. sugar 


shrimp 1/2 tsp. salt 
1/2 C. ground pork Pepper to taste 
2 eggs 1/2 T. soy sauce 
2 cloves garlic, crushed 1 T. cornstarch 
2 scallions, cut into 2” pieces 2 T. peanut or corn oil 


1 tsp. dry sherry 


Heat oil with salt and garlic in frying pan over a high flame. Saute 
pork until it turns white, about 3 minutes. Add shrimp and stir 
until they turn pink. Add sherry, soy sauce, salt, sugar and pepper. 
Mix well. Add scallions. Add 1/2 C. water and bring to a boil. 
Cover and cook over medium heat for 3 minutes. Add cornstarch 
dissolved in 2 tsp. of water. Stir slowly until it thickens. Stir in 
beaten eggs. Cover and turn off flame immediately in order to 


obtain a smooth flouring sauce. 
Janet Shore 
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Shrimp Creole 





1/2 C. chopped onion 1 1/2 tsp. salt 

1/2 C. chopped celery 1/2 tsp. pepper 

1/2 C. chopped green pepper 1 tsp. Worcestershire sauce 

2 cloves garlic, minced 1/8 tsp. Tabasco 

3 T. salad oil 1 tsp. cornstarch 

1 Ib. can tomatoes 2 tsp. water 

8 oz. can tomato paste 1 1/2 Ib. cleaned, raw shrimp 


Cook onion, celery, green pepper and garlic in oil until tender. 
Add tomatoes, tomato paste and seasonings. Bring to boil and 
simmer 30 minutes. Blend cornstarch and water; stir in tomato 
mixture. Add shrimp, cover, and simmer 15 minutes. Serve over 
cooked rice. May be easily frozen up to 6 weeks. 


Dot Miller 
Tuna Casserole 
1 can cream of celery or 1/4 tsp. black pepper, 
cream of mushroom soup if desired 
2 small cans tuna 3 hardboiled eggs, sliced 
1/4 C. chopped onion 1 C. crushed potato chips 


1/2 C. mayonnaise 


Mix all ingredients together. Put in 1 1/2 qt. casserole and sprinkle 
a few crushed potato chips on top. Bake for 25 minutes at 400 


d 
sent Gwen Hogue 


Tuna Croquettes 


2 T. butter or margarine 3 T. grated onion 

2 T. flour 1 can white grated tuna, 
1/4 tsp. salt drained 

Dash of pepper 2 C. cracker crumbs 

1/2 C. milk 4 eggs, slightly beaten 


Melt butter; remove from heat. Stir in flour, salt, and pepper; mix 
well. Add milk slowly, stirring constantly. Cook until thick, stirring 
constantly; cool. Add onion to tuna; add white sauce. Shape into 
oblong croquettes, using 1 T. tuna mixture for each. Roll in crack- 
er crumbs; dip in eggs. Roll in crumbs again; place on tray or 
platter. Cover; chill thoroughly. Fry at 375 degrees until brown; 
drain on absorbent paper. Serve hot. Yield: 6 servings. 
Peggy Creech 
(submitted by Jewell White) 
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Chow Mein 








2 Ib. lean pork, cut in 1 small can pimento, chopped 
1 inch pieces (If desired) 

1 1/2 C. water 1 can of bean sprouts, 

1/2 tsp. salt drained 

1 med. green pepper, 1 can mushrooms with juice 
chopped 2 T. molasses 

2 C. celery, chopped 2 T. soy sauce 

I C. onion, chopped 2 T. corn starch 


Brown pork, add water and salt. Bring to a boil, reduce heat, and 

simmer 10 minutes. Add pepper, celery, onions and pimento. Add 

bean sprouts and mushrooms and cook until tender. Add molasses 

and soy sauce and cook 10 minutes. Add corn starch and cook for 
10 more minutes. 

Jay Moodie 

Dale Dahmer’s mother 


Chicken Bake 


10 to 12 chicken pieces 1 can cream of mushroom 
1/4 C. cooking sherry soup 
1 T. worcestershire sauce 1 carton sour cream 


1 small can sliced mushrooms 


Place chicken in a greased casserole. Mix remaining ingredients and 
pour over chicken. Bake at 300 degrees for 1 1/2 hours. Chipped 


beef may be substituted for chicken. 
Charles Norwood 


Chicken Bake for 12 


8-0z. pkg. med. noodles 1/2 tsp. salt 
1/2 C. butter 2 1/2 C. chicken gravy 
3 1/2 C. milk 4 C. diced cooked chicken 


1/4 C. all-purpose flour 


Cook noodles according to pkg. directions, drain. Add 2 T. of 
butter and 1/2 C. of milk. In saucepan, melt remaining butter. 
Blend in flour, salt and pepper. Add the remaining 3 C. of milk all 
at once. Cook and stir until mixture thickens and bubbles. Stir in 
chicken gravy, chicken and noodles. Spread in baking dish and 


bake, covered, at 350 degrees for 25 minutes. 
Eva Wells 


(submitted by Lottie Davis) 
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Oven Barbecued Chicken 








1 chicken, cut up 2 T. sugar 

1/2 C. minced onion 2 T. worcestershire sauce 
1/2 C. catsup 1 1/2 tsp. prepared mustard 
1/2 C. water 1 1/2 tsp. salt 

1/3 C. wesson oil 1/4 tsp. pepper 


1/4 C. lemon juice 


In pint jar combine all ingredients except chicken; shake well. 
Brush chicken pieces on both sides with sauce and arrange in shal- 
low baking pan. Bake at 375 degrees 1—1 1/2 hours. Baste every 
10 minutes, turning twice. Store any remaining sauce in refrig- 
erator for later use. Makes 6—8 servings. 

Barbara Lawson 


Chicken Casserole 


1 3-lb. chicken (cooked until 1 C. milk 
well done and boned) 1 pkg. Pepperidge Farm 
1 can cream of celery soup Stuffing Mix 
1 can cream of chicken soup Chicken broth (approx. 
ZAC.) 


Put boned chicken in casserole. Mix the two soups together with 
the 1 C. of milk. Pour soup mixture over chicken. Then sprinkle 
the stuffing mix over the top. Pour the chicken broth over the 
stuffing mix to moisten. Bake at 350 degrees approx. 35—40 min- 
utes. Variation—1 C. sour cream added. 

Lillian Myers 


Chinese Chicken Casserole 


1 3-0z. can Chow Mein Noodles 1/4 C. minced onion 
1 can cream of chicken soup Dash of pepper 

2 C. boned chicken 1 pkg. cashew nuts 
1 C. diced celery (chopped) 


Reserve 1/2 C. noodles. Combine remaining ingredients except 

nuts. Place in greased casserole. Sprinkle reserved noodles and 

cashew nuts over top. Bake for 40 minutes in 325 degree oven. 
Dot Miller 
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Lies, like chickens, come home to roost. 
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Chicken Vegetable Casserole 














1 1/2 or 2 C. diced chicken, 1/2 C. grated sharp cheese 
cooked 1/2 C. cracker crumbs 

1 can garden peas, drained or 1/4 C. slivered toasted 
1 pt. fresh or frozen almonds, optional 


cooked peas 
1 can cream of mushroom soup 


Mix together chicken, peas and soup. Heat. Stir in grated cheese 
and almonds. Pour mixture into a greased casserole dish and top 
with favorite cracker or chip crumbs. Heat in 350 degree oven 


until bubbly, approximately 20 minutes. 
Mildred Hoots 


Chicken-Vegetable Casserole 


2 T. butter 1 10-0z. pkg. frozen cauliflower 

2 T. flour Salt and pepper to taste 

1 C. milk 1 C. grated cheese 

1 T. lemon juice 2 C. cooked chicken or turkey, diced 
1 C. sour cream 1 C. cooked rice, white or brown 


Melt butter and gradually stir in flour. Add milk and continue 
stirring until smooth. Remove from heat and let cool a little. Add 
lemon juice and sour cream to this mixture, then set aside. Cook 
cauliflower according to directions on box. Arrange cooked cauli- 
flower on bottom of casserole dish. Season with salt and pepper. 
Sprinkle 1/2 C. grated cheese over the vegetables. Spread diced 
chicken over cheese and cover with rice. Pour the white sauce over 
rice and sprinkle remaining 1/2 C. cheese over top. Place uncovered 
casserole into preheated 350 degree oven and bake until browned, 


about 40 minutes. Serve hot. 
Hallie Lawson 


Oven Fried Chicken 


1 1/2 C. corn flakes crumbs 1/2 C. milk 
1 stick margarine 1/8 tsp. black pepper 
1 1/2 tsp. salt Good pieces of 2 fryers 


Combine crumbs with salt and pepper. Melt margarine in large pan 
lined with aluminum foil. Dip chicken pieces in milk, then roll in 
seasoned corn flakes crumbs. Place pieces in pan skin side up after 
rolling them in melted margarine. Do not crowd. Bake in oven at 
350 degrees about 1 hour, or until tender. No need to turn while 


baking. Stella Shore 
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Quiche Lorraine 








2 unbaked pie shells 1 large can evaporated milk 
Cooked chicken, ham, or 1/4 tsp. salt 

bacon (crumbled) 1/4 tsp. cayenne pepper 
1/3 Ib. swiss cheese, grated 1/4 tsp. nutmeg 
3 eggs 


Put a layer of meat in pie shells. Add cheese. Make a custard of 
eggs, milk, salt, pepper and nutmeg. Pour over cheese and meat. 
Bake at 450 degrees for 15 minutes, then reduce heat to 350 
degrees for 30 minutes. With a salad, makes a complete meal. 
Mabel White 


Chicken Pie 


3 T. butter or margarine 1/8 tsp. black pepper 


3 T. minced onion 2 1/2 C. chicken stock 
4 T. flour 2 C. cooked chicken, 
1 tsp. salt chopped 


Melt butter or margarine in pan, add onions and simmer for 5 
minutes. Combine flour, salt and pepper, add to melted fat. Blend 
thoroughly. Add chicken stock and chicken gradually and stir until 
mixture thickens. Pour into pie crust and seal with top crust. Bake 
at 350 degrees until brown. 

Norma Vestal 


Baked Chicken Salad 


3 C. boiled chopped chicken 3 T. chopped onion 


3 C. celery, diced 1 pkg. split blanched almonds 
1 1/2 C. mayonnaise 2 1/2 C. potato chips, rolled 
4 sliced chopped pimento 2/3 C. grated American cheese 


3 T. lemon juice 


Mix first 6 ingredients together and fill shallow baking dish. Top 
with rolled potato chips, mixed with grated cheese. Bake 15—20 
minutes at 400 degrees. Add almonds to top before last 3 minutes 
of baking. 


Lottie Davis 
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You do not make a church of Christ by putting His name upon it, 
but by putting his Spirit into it. 
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Chicken Supreme 








4-6 lb. chicken 1 small can peas, drained (optional) 
8 C. broth 1 C. celery, chopped fine 

8 C. ritz crackers 1 small can mushrooms, optional 

8 eggs, beaten well Salt and pepper to taste 


_Mix all ingredients well. Put in a casserole or baking pan. Bake for 
1 hour at 375 degrees. Serves 16. 

| Ruby Smisor 
Harold Smisor’s mother 


Crispy Chicken Wings 


8 chicken wings 1/2 C. water 
1 garlic clove 1/2 C. vinegar 
1 tsp. rosemary 2 T. cooking oil 


Put chicken in baking dish and dribble cooking oil over top. Chop 
garlic and put in pan. Rub a little over chicken. Bake about 30 
minutes at 350 degrees. Take out and crumble crushed rosemary 
over chicken. Mix water and vinegar and pour over chicken a little 
at a time while continuing baking until brown and crispy. 

Juanna Wooten 


Chicken Dressing 

All broth from 3 or 4 Ib. hen or large fryer 
Crackers, crumbled — equal amounts 
Bread, day old bread, toasted — equal amounts 
4 eggs, well beaten 
Butter 
Combine all ingredients; dot with butter. Bake at 450 degrees until 
brown. 
To make gravy: take liver, gizzard, neck and boney pieces and boil 
separately. Use 2 T. flour mixed with 1/2 C. milk added to liver, 
gizzards and broth. Salt and pepper to taste. Cook on low heat 
until it thickens. 

Minnie White 
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Lessons learned in hard times are forgotten in good times. 
see KOK fe HE ER RCRA ACR OE RCC CREE CACC HC Oo A HR HE IE HE AE 


Half of the things we worry about never happen and the other half 
will happen anyway, so why worry? 
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Chicken Dressing 








2 C. bread crumbs 3 eggs, well beaten 

2 C. corn bread 2 T. butter 

2 C. chicken broth I scant tsp. ground sage 
1/2 C. chopped celery Salt and pepper 


1 small onion, chopped 


Break bread crumbs. Add broth. Add remaining ingredients and 
beat slightly. Pour into shallow pan (greased). Bake 30 minutes in 
hot oven. Recipe may be doubled. 

Jewell White 


Turkey Stuffing 


Dry bread crumbs, 1 large 2 med. onions, minced 
loaf or more 2 ribs celery, minced 
1/2 Ib. ground beef 2 tsp. poultry seasoning 
1/3 C. bulk sausage, optional Salt and pepper to taste 
Turkey liver, cooked and 2 eggs 
mashed, reserving liquid, 
optional 
2 T. butter 


Combine all ingredients pouring hot reserved liquid or boiling 
water over all. Mix together well. It should be fairly moist. Wash 
and salt cavity of bird. Stuff neck section and flap the neck skin 
under bird so dressing will stay inside. Stuff cavity, sew together 
with white thread or use metal skewers purchased for that purpose. 
Tie legs together and wrap ends with foil; also wrap wings with foil. 
This helps keep them from burning and drying out. Salt and pep- 
per outside of bird, also put a few pieces of butter on it. Bake 
covered at 325 degrees for 5 1/2—7 hours. Baste frequently last 1 
1/2 hours. Will stuff 16—20 Ib. turkey. 


Note: The best way to be able to lift the bird out of the roasting 
pan when it is done is to take 3 long pieces heavy duty foil and 
fold them over to about 3 inch widths. Lay one lengthwise in 
bottom of pan and up the ends. The other two lay in bottom of 
pan coming up over the sides. 

Dale Dahmer 
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Our idle days are the devil’s busy days. 
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PASTRY and PIES 
Pies 


If you want to make a pecan pie and haven’t any nuts, substitute 
crushed cornflakes. They will rise to the top same as nuts and give 
a delicious flavor and crunchy surface. 

ake oe tea ok Woke (ke Vale ani 


If the juice from your apple pie runs over in the oven, shake some 
salt on the spill. This causes the juice to burn to a crisp. Then 
remove. 

ey ee ee oe ea 


Put a layer of marshmallows in the bottom of a pumpkin pie, then 
add the filling. You will have a nice topping as the marshmallows 
will come to the top. 

oe Gok wees Se ae Se ge seine oe 


When using cornstarch to thicken, add a pinch of salt; this elimi- 
nates the taste of cornstarch. 
ook ok ck ck ck ok ok ok ok 


If the bottom layer of pie crust is covered with cracker crumbs, 
the juice from fruit will not ooze out. 
a ic 3k, Sebake oa ester 


Put cream or milk on top of two-crust pies for a nice brown pie. 
Heh olhyick Ae ate ae steak 


When apple pie is 2/3’s baked, sprinkle with cheese, grated, and 
return to the oven. 
He He en segste ae aided sean Sait 


To cut meringue pies easily, sift a little granulated sugar over the 
meringue just before it is browned in the oven. This makes a 
pretty crust and makes the pie easy to cut. 

Spel EME eur ye ie nea 


Add a generous pinch of soda to meringue after it has been beaten 
to make it stand up high and make it perfect. 
cg ENE Seng 2 
To stop the beaten white of an egg from “Granulating” add 1 tsp. 
of powdered sugar to each 3 egg whites, and beat until smooth and 
dry. 
aster olenreieusc oie on 
It takes 6 eggs to a quart of milk to make a perfect baked custard. 
PE EEE tos ee 


Try adding vanilla to apple pie. It improves the flavor. 
PE oe ak wk ak oe 
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Ambrosia Pie 


1 can pitted sour cherries 3 bananas 

1 small can crushed pineapple 3/4 C. sugar 
Small box cherry jello 1/4 C. flour 
1 C. nuts 


Mix flour and sugar. Add cherries and pineapple. Stir and heat 

until thick. Add jello (unmixed) and 2 drops of red food coloring. 

Dice bananas and add nuts. Stir. Pour into 2 graham cracker crusts. 
Chill. 

Jean Adams 

(submitted by Ruth Adams) 


Hot Apple Pie 


6 or 7 sliced apples 1/4 C. butter 
Unbaked pie shell 1 tsp. vanilla 

1/2 to 3/4 C. sugar Dash of cinnamon 
1 T. water 


Place apples into pie shell. Pour sugar over apples; sprinkle with 
water. Dot with butter, vanilla and dash of cinnamon. Bake at 400 
degrees for 45 minutes. 


Ruby Scism 
Old Fashioned Apple Pie 
6 to 7 tart apples, sliced 1/2 C. butter or margarine 
3/4 C. flour 1 T. cinnamon 


1/2 C. sugar 


Place apples in unbaked pie shell. Mix flour, sugar, cinnamon with 
butter until crumbly. Sprinkle over apples. Bake 45 minutes at 400 


degrees. 
Ruby Scism 


Minnie Mackie’s Applesauce Pie 


Beat very light 3 egg yolks. Save whites for meringue. Add LG 
sugar then generous lump of butter. Mix well. Add 2 heaping T. 
applesauce, 1/2 tsp. lemon extract, 1/2 T. vinegar. Bake in crust in 
slow oven for about 25 minutes. Beat egg whites until stiff. Add 2 
tsp. sugar and beat a little more to blend in sugar. Put meringue on 


pie and brown in the oven. 
submitted by Stella Shore 
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Apple Crumb Pie 


3 - 3 1/2 C. apples (peeled 1/4 tsp. allspice 
and sliced) 1/2 large lemon — 2 T. 
1 1/2 C. sugar real lemon (both or 
1/4 tsp. nutmeg either) 
1/4 tsp. cinnamon Pinch salt 
I egg 
Combine and pour in 9 inch unbaked crust. 
1/2 C. flour 1/4 C. butter 
1/2 C. sugar 


Sprinkle over apples and bake at 400 degrees for 30 minutes. 
Janet J. Shore 


Banana Split Pie 


3 med. bananas 1 C. frozen whipped dessert 
1 T. lemon juice topping, thawed 
1 9-in. baked pastry shell Whole maraschino cherries 


1 pt. strawberry ice cream 2 T. finely chopped walnuts 


Thinly slice the bananas; sprinkle with lemon juice and arrange on 
bottom of baked pastry shell. Stir strawberry ice cream to soften 
slightly; spread on top of bananas. Freeze until firm. Spread 
thawed whipped dessert topping over ice cream. Top with mara- 
schino cherries; sprinkle with walnuts. Freeze again until firm. Let 
stand 30 minutes at room temperature before serving. Serve with 
canned chocolate sauce or prepare Quick Fudge Sauce: In sauce- 
pan, combine 1 6-0z pkg (1 C.) semi-sweet chocolate pieces and 1 
6-0z can (2/3 C.) evaporated milk. Cook and stir over low heat 
until well combined. Beat in half of a 1-pt. jar marshmallow cream 
until mixture is thoroughly blended. Serve warm or cool. Makes 2 
C. sauce. 

Mildred Hoots 


Fresh Blueberry Pie 


1 pt. blueberries 2 heaping T. strawberry 
1 C. sugar jello 
2 heaping T. cornstarch 1 C. water 


Prebake pie shell, wash and dry berries. Put in shell. Mix jello, 
cornstarch, and sugar. Pour in water and boil until smooth and 


thick. Chill and top with whipped cream. 
Hazel Holcomb 


128 


PASTRY and PIES 








Blackberry Pie 


Line a 9 inch pie pan with uncooked pastry. 


4 T. flour 
3/4 C. sugar 


Mix together and sprinkle a little on the top of the uncooked 
pastry shell. Then fill the shell with blackberries. Sprinkle remain- 
ing sugar and flour mixture on top. Dot berries with a little butter. 
Cover with gashed crust. Brush crust with slightly beaten egg 
white. Bake 450 degrees for 10 minutes, reduce heat to 350 de- 
grees until done, about 25—30 minutes. 


Jay Moodie—Dale Dahmer’s Mother 


Buttermilk Pie 


Make a flaky pie crust using cold water. Put in a filling as follows: 
Beat the yolks of 4 eggs with 1 C. sugar and 1/2 C. flour. Add 2 
T. of butter, 1 pt. of buttermilk, 1/2 tsp. soda. Flavor with nut- 
meg, lemon or vanilla and bake at 400 degrees.Beat egg whites, put 
on top of pie. This makes two pies. 


Kate Adams 
Butterscotch Pie 
1 C. brown sugar (light or dark) 1/3 C. butter 
1/4 C. cornstarch 3 egg yolks 
1/2 tsp. salt 1 tsp. vanilla 


2 C. milk 


Mix all ingredients together and cook. Add vanilla when cooked. 


Top with meringue. 
Ruby Smisor, Harold Smisor’s mother 


Cherry Dream Pie 


1 can cherry pie filling 1 pkg. Dream Whip 

1 3-0z. pkg. cream cheese Pinch salt 

1/2 C. powdered sugar 
Mix cheese, sugar and salt together until creamy. Add 1 pkg. 
Dream Whip (whipped as directed on back of envelope). Pour into 
baked pie shell or graham cracker shell. Spoon 1 can of cool 
cherry pie filling over the top. Chill 3 hours. Makes an 8 inch pie. 

Janet Smisor 
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Butterscotch Fluff Pie 


1 pkg. Butterscotch pudding 1/2 tsp. vanilla 

1 C. evaporated milk 2 egg whites 

2/3 C. water 2 T. sugar 

2 egg yolks 1 baked 9”’ pie shell 


Combine butterscotch pudding mix with milk, water, and egg yolks 
in saucepan. Blend well. Cook and stir over medium heat until 
mixture comes to a full boil. Remove from heat. Add vanilla, cover 
surface with wax paper. Cool 5 minutes. In the meantime beat egg 
whites until foamy, add sugar, one T. at a time. Continue to beat 
until meringue stands in soft peaks. Beat pudding mixture until 
smooth. Very slowly fold pudding mixture into meringue until well 
blended. Pour in pie shell. Chill at least 3 hours. Garnish with 
whipped cream. 

Kathy Ransom 


Cherry Fluff Pie 


1 envelope unflavored gelatin 1/3 C. chopped nuts 

1/4 C. water 1/2 tsp. almond extract 

1 lb. frozen tart cherries 1 C. heavy cream 

1 tsp. lemon juice 1/2 C. confectioners sugar 


Soften gelatin in cold water. Drain cherries; reserve syrup. Add 
water to cherry syrup to make 1 C. Cut cherries into small pieces. 
Combine syrup and lemon juice in saucepan; bring to a boil. Re- 
move from heat. Add gelatin; stir until dissolved. Chill until thick- 
ened but not set. Beat until fluffy. Fold in cherries, walnuts and 
almond extract. Beat cream with confectioners sugar until thick. 
Fold into cherry mixture. Spoon into baked pie crust. Chill until 
firm. 

Dale Dahmer 


Chess-Pineapple Pie 


1 box brown sugar 4 eggs 
2 T. flour 1 small can crushed 
1 tsp. vanilla pineapple 


1 stick butter 


Mix together and pour in pie shell. Bake 20—25 minutes at 400 
degrees. Makes 2 pies. 
Hazel Holcomb 


130 


PASTRY and PIES 
Chocolate Pie 


3 T. flour 3 egg yolks 
3/4 C. sugar 2 C. milk 
4 T. cocoa Pinch salt 


Butter, flavoring to taste 
Add ingredients together and cook, stirring constantly over double 
boiler until mixture thickens. Pour into baked pie shell. 


To make coconut, pineapple or lemon, substitute the desired 
amount of each in place of the cocoa. 


Ruby Scism 
Chocolate Pies 
1 large can of condensed milk 6 T. cocoa 
2 C. water 4 T. flour 


3 C. sugar 6 eggs 


Combine dry ingredients; separate eggs, save whites for the me- 
ringue. Mix liquids into dry ingredients thoroughly. Pour into un- 
baked pie crust. Cook at 350 degrees for 40 minutes or until dry 
and stiff. Just before taking pies out of oven, beat egg whites until 
dry and stiff. Add 1/3 C. sugar as you beat. A pinch of baking 
powder helps keep it fluffy. Spread on pies and brown in oven for 
5 or 10 minutes. Makes 2 large pies. 

Yula Routh, Charles Routh’s mother 


Chocolate Chiffon Pie 


1 envelope unflavored gelatin 3/4 C. sugar 
1/4 C. cold water 4 eggs, separated 
2 sq. unsweetened chocolate 1/4 tsp. salt 
1/2 C. hot water 1 tsp. vanilla 


9-inch pie shell 


Soften gelatin in cold water. Melt chocolate in hot water over very 
low heat. Remove from heat. Add gelatin and stir until dissolved. 
Gradually add 1/4 C. sugar to egg yolks, beating until light and 
fluffy. Blend into chocolate mixture. Add salt and vanilla. Cool. 
Beat egg whites until foamy. Add remaining sugar (1/2 C.) a little 
at a time, beating after each addition. Continue beating until stiff 
peaks form. Fold into chocolate mixture. Pour in baked pie crust. 


Chill until set. Garnish with whipped cream. Kathy Ransom 
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Coconut Pie 


3 eggs, beaten 1 tsp. vanilla 

1 1/2 C. sugar 1 can (3 1/2-0z.) flaked 
1/2 C. butter, melted coconut or 

4 tsp. lemon juice 1 1/2 C. fresh coconut 


Blend eggs, sugar, butter, lemon juice, vanilla. Add coconut. Pour 
into unbaked pie shell in a 9 inch pan. Bake in 350 degree oven 
for 40 minutes; reduce heat and continue baking until filling is 


firm. 
Me Pearl M. Vestal 


Date-Pecan Pie 


1 C. sour cream 1 tsp. cinnamon 
3 eggs, beaten 1/4 tsp. salt 
1 C. sugar 3/4 C. dates, chopped 


1/2 C. chopped pecans 


Mix cream, eggs, sugar, cinnamon, and salt. Add dates and chopped 
nuts. Put into 2 unbaked pie shells. Bake at 450 degrees for 10 
minutes; reduce to 350 degrees for 35—40 minutes more. Cool, top 


with whipped cream or ice cream. 
Dot Miller 


Pearl Massey’s Old Fashioned Egg Custard Pie 


2 eggs 1 1/2 C. milk, scalded 
1/4 C. sugar plus 2 T. 1 9” pastry shell, unbaked 
1 tsp. vanilla Nutmeg 


Beat eggs, sugar and vanilla together. Add scalded milk. Blend milk 
into egg mixture. Pour into pie shell sprinkled with nutmeg. Bake 
in 450 degree oven for 20 minutes or until slightly shaky. Remove 


from oven and cool. 
Charlie Massey 


Japanese Fruit Pie 


1 stick margarine 1/2 C. raisins 
1 C. sugar 1/2 C. coconut 
2 eggs 1 tsp. vanilla 
1/2 C. pecans 1 T. vinegar 


Melt margarine, add sugar and eggs. Beat until fluffy. Add remain- 
ing ingredients. Mix well, pour into unbaked pie shell. Bake 35 
minutes at 350 degrees. 

Jo Patterson 
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Impossible Pie 


4 eggs beaten 1/2 stick margarine 

2 C. sugar Pinch of salt 

2 C. milk 1/2 tsp. baking powder 
1/2 C. plain sifted flour 1/2 tsp. vanilla flavoring 


3 1/2 C. coconut 


Mix all ingredients together at one time. Bake in pyrex pie pan 
which has been buttered so it will not stick for about 30 minutes 
at 350 degrees. Serve either warm or cold. This recipe is enough 


for 2 pies. Helen Jones 


(submitted by Peggy Adams) 


Lemon Pie 
1 small carton Cool Whip 1 can Eagle Brand milk 
1 small can frozen lemonade 1 lemon (juice and rind) 
(thawed) 

Mix and put in graham cracker crust. Andy, my grandson, says it is 
ae Hazel Holcomb 
Pearl Massey’s Lemon Chess Pie 

1 1/3 C. granulated sugar 2 T. flour 
1 stick butter Juice of 3 lemons, grated 
4 whole eggs rind of one lemon 


Cream sugar and butter. Beat eggs well and add to the above 
mixture. Stir in juice, rind and flour. Mix thoroughly. Pour into 
unbaked pie shell, and bake at 400 degrees until set and brown 
This pie may be baked in muffin tins. It’s delicious to serve as 


individual pies. Charlie Massey 


A MODEL YOUNG PEOPLE’S MEETING: participated in by 
everybody; monopolized by nobody; where everybody is some- 


body. 
se Hee SK ef fe fe A SHE NCR RCRA OE oC of RO EC A HE AEC oe oo oe oe oa oH 


The Lord’s big job is to get His Church into the world without 
getting the world into the Church. 
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Key Lime Pie 
4 eggs 1/4 C. lime juice 
1 can condensed milk 
Beat the egg yolks and white of one until thick. Add the con- 
densed milk and beat again. Add the lime juice and beat until 
thick. Beat the 3 remaining egg whites until dry and fold in the 
mixture. Pour into a baked pie shell and cook about 15 minutes in 
a slow oven until set. 
Eva Wells 
(submitted by Lottie Davis) 


Peach Pie 


6 C. sliced peaches 1/2 tsp. salt 
1 C. sugar 1 egg 
3 T. cornstarch 1/2 tsp. almond extract 


Blend sugar, cornstarch and salt together. Add beaten egg and 
flavoring and mix well. Pour over sliced peaches in unbaked pie 
shell. Sprinkle topping and bake at 375 degrees about 35 minutes. 


TOPPING 


1/2 C. flour 
1/2 C. sugar 
1/4 C. butter 


Blend. Cut in butter until finely crumbled. 


R.W. Hunter 
(submitted by Stella Shore) 


Jello Pudding Pecan Pie 


1 pkg. (3 1/4 oz.) Vanilla 1 egg (slightly beaten) 
jello pudding and pie 1 C. chopped nuts 
filling 1 unbaked 8 inch pie 

1 C. corn syrup shell 


3/4 C. evaporated milk 


Blend pudding, mix with corn syrup. Gradually add evaporated 
milk and egg, stirring to blend. Add pecans. Pour into pie shell. 
Bake at 375 degrees until top is firm and just begins to crack (40 
minutes). Chill at least 3 hours. Garnish if desired. 


Jewell White 
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Pecan Pie 
3 eggs 1/4 C. melted butter 
1/2 C. brown sugar 1 C. pecans 
1/2 C. white sugar 1/2 C. corn syrup 


Preheat oven to 375 degrees. Beat eggs slightly, then stir in sugar, 
corn syrup and melted butter. Stir in pecans. Pour into unbaked 
pie shell. Bake for 35—40 minutes until filling is slightly formed. 


Verdie Cranfill 


Lemon Meringue Pie 


1 1/2 C. sugar 3 slightly beaten egg yolks 
2 T. flour (heaping) 2 T. butter or margarine 
Dash salt. 1/2 tsp. grated lemon peel 
2 T. corn starch Juice of 1 lemon 

1 1/2 C. hot water 1 baked 9” pastry shell 


3 egg whites 


In saucepan mix sugar, flour and cornstarch, salt. Add hot water, 
stirring constantly. Cook and stir over high heat until mixture 
comes to a boil; reduce heat. Cook 2 minutes, stir small amount of 
hot mixture into egg yolks. Return to mixture, boil 2 minutes 
longer. Add butter, lemon peel and juice, mixing well. Pour into 
pie shell. Spread meringue over, and bake at 350 degrees until gold- 
en brown. 


MERINGUE 


Beat 3 egg whites with 1/4 tsp. lemon extract until soft peaks 
form. Gradually add 6 T. sugar, beating until it forms stiff peaks. 
Spread on filling. Bake at 350 degrees until golden brown. 
This is my favorite pie. 

Sadie Reavis 
se SS of SK RoR RAI CCRC RCRA oR CCR RAC CR oR A A oo RE 2 a Oo 


QUAKER TOAST 


Here’s to thee and thy folks, 
From me and my folks, 
Sure, there never was folks, 
Since folks was folks, 

Ever loved any folks, 
Half as much 
As me and my folks 
Love thee and thy folks. 
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Methodist Pie 


3 cans evaporated milk (large) 2 1/4 C. boiling water 
3 (7 oz.) pkgs. vanilla wafers 6 lemons 
3 pkgs. lemon gelatin 2 1/4 C. sugar 


Chill milk. Roll wafers into crumbs and line bottom of 9 x 13 inch 
pan, saving enough crumbs to sprinkle on top. Dissolve gelatin in 
boiling water, allow to cool, add sugar and whip until fluffy. Whip 
milk in separate bowl until peaks form. Add grated rind and juice 
of lemons. Whip gelatin and milk together. Pour into pan. Sprinkle 
crumbs on top and refrigerate. Cut in squares. Serves 40. 

Minnie White 


Pineapple-Lemon Surprize Pie 


1 Ib. can crushed pineapple 1 C. dairy sour cream 
3/4 C. sugar 3 egg yolks 
ol eenlOUL 1 T. lemon juice 


1/8 tsp. salt 


Drain pineapple; reserve 1/2 C. syrup. Combine sugar and salt in 
medium saucepan. Stir in crushed pineapple, reserved syrup, sour 
cream, egg yolks and lemon juice. Cook over medium heat, stirring 
constantly until mixture boils and is thick. Cover, cool to luke- 
warm. Pour in baked pastry shell. Top with meringue. Bake at 350 
degrees 12—15 minutes. 


Never Fail Meringue 


3 egg whites 1/2 C. boiling water 

1 T. cornstarch 1 tsp. lemon juice or 

2 T. cold water 1/2 tsp. vanilla 
6 T. sugar 


In a small saucepan combine cold water and cornstarch, stir in 
boiling water. Cook until thick, stirring constantly. Remove from 
heat; place in a pan of cold water until it’s at room temperature. 
Beat egg whites, lemon juice or vanilla and whip to soft peaks. 
Gradually add sugar, beating well after each addition. Beat to firm 
and glossy. Add cornstarch mixture until blended. Bake in pre- 
heated oven at 350 degrees for about 12 minutes. 

Jay Moodie, Dale Dahmer’s mother 
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Fluffy Pumpkin Pie 


1/2 C. sugar 1 tsp. pumpkin pie spice 
1 envelope unflavored gelatin 1/2 tsp. salt 

1 can (16 oz.) pumpkin 2 C. (1 pt. container) 

1 C. milk whipped topping 


1 egg, slightly beaten 


Combine sugar and gelatin. Blend pumpkin, milk, egg, spice and 
salt in top of double boiler and add gelatin and sugar. Cook over 
boiling water, stirring constantly until gelatin is dissolved and mix- 
ture is slightly thickened (about 10 minutes). Chill. Fold whipped 
topping into pumpkin mixture. Spoon into pie shell. Chill until 
firm (3 hours). Garnish with additional whipped topping. 


Janet Smisor 


Paradise Pumpkin Pie 
(KRAFT T.V. RECIPE) 


1 8-oz. pkg. cream cheese 1 tsp. cinnamon 

1/4 C. sugar 1/4 tsp. ginger 

1/2 tsp. vanilla 1/4 tsp. nutmeg 

1 egg Dash of salt 

1 9” unbaked pastry shell 1 C. evaporated milk 

1 1/4 C. canned or cooked 2 eggs, slightly beaten 
pumpkin 

1/2 C. sugar 


Combine cream cheese, sugar and vanilla, mixing until well 
blended. Add egg. Mix well. Spread onto the bottom of pastry 
shell. 

Combine remaining ingredients. Mix well. Carefully pour over 
cream cheese mixture. Bake at 350 degrees—1 hour and 5 minutes. 
Cool. Brush with maple syrup and garnish with nuts, or garnish 


with whipped cream and nuts. 
Dale Dahmer 


DAILY BREAD 


Our Heavenly Father, bless 
This food to our strength, 
That we may continue in the 
Service of Jesus Christ..... Amen 
se ofS of SR of RS IE CARER AR ARCA HS GRA AA RAG GAG oR A AE AE AEE EE AE 2 ea 2 2 ok oo oo 7 
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Pineapple Pie 


1 C. sugar 2 eggs, separated 
1/2 C. butter 1 small can crushed 
1 T. flour, heaping pineapple 


Mix sugar and flour with creamed butter; cream all well. Add 
pineapple and beaten egg yolks. Add stiff beaten egg whites. Pour 
into an unbaked pie shell and bake until golden brown at 425 


HI BE Jo Brown 


Squash Pie 


2 pie shells, unbaked 1 C. sugar 

10 squash (2 C. cooked) 1/4 C. flour 

1 lemon and rind 1/2 C. milk 

3 eggs 1/2 tsp. vanilla 


Cook squash until tender. Place lemon in blender and blend until 

fine. Beat eggs and combine all ingredients. Pour into pie shells. 
Bake 30 minutes at 350 degrees. 

Pat Howard 

(submitted by Jewell White 


Frozen Strawberry Pie 


1 pkg. frozen strawberries 1 C. sugar 
2 egg whites 2 T. lemon juice 


Beat together all ingredients. Fold in 1 pkg. whipped Dream Whip. 
Pour into graham cracker crust. Freeze at least 24 hours before 
serving. 

Mabel White 


Strawberry Pie 


2 pt. fresh strawberries 4 T. water 

1 C. sugar 6 drops food coloring 
1 C. water 9 inch pie shell 

2 T. cornstarch Cool Whip 


Cook | pt. of strawberries, sugar and water until done. Then mix 
cornstarch and 4 T. water and add to strawberry mixture to 
thicken. Add coloring and let cool. Put the other pt. of straw- 
berries in bottom of baked pie shell, then pour cooled strawberry 
mixture over them. Top with Cool Whip and refrigerate. 


J.O. Pope, chef at Mr. Barbecue 
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Ragpicker’s Strawberry Pie 
1 C. sugar 3 pt. strawberries, 
3 T. cornstarch whole or sliced 
4 T. strawberry jello 








Mix sugar, cornstarch and jello with 1 C. boiling water. Cook in a 
pan until clear, stirring constantly. Cool about 45 minutes. Then 
pour over strawberries in pre-cooked 9 inch pie shell. 

; Mary Annecelli 
(submitted by Jewell White) 


Sweet Potato Pie 


3 C. mashed potatoes 1/4 stick butter 

2 C. sugar 2 tsp. lemon flavoring 
2 C. milk 1/2 tsp. nutmeg 

1/3 C. flour 1/2 tsp. cinnamon 

4 egg yolks 


Mix well and pour into 2 unbaked pie shells. Cook slow in 325 
degree oven, 25—35 minutes or until crust is brown. 


Dot Miller 
Sweet Potato Pie 
6 sweet potatoes 3 level T. flour 
1 1/2 C. sugar 1/2 tsp. cinnamon 
3 eggs 1/2 tsp. vanilla 


Boil potatoes, then cool in cold water; peel, then mash with fork. 
After all ingredients are mixed together, add 6 T. milk. Pour into 


pie crust. 
Mix: 3 T. flour 


1/4 C. sugar 
1/4 stick butter 


Mix together and crumble on top of pie. Bake at 350 degrees until 


brown. 
Peggy Adams 
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Whip ’N Cher Pie 


1 Pet-Ritz pie crust shell 3/4 tsp. almond extract 

1 4-0z. pkg. cream cheese 3/4 C. Pet Whip 

1/4 C. sugar 1 1-lb. 5-oz. can Musselman 
Dash salt cherry pie filling 

1/4 C. milk 2 tsp. lemon juice 

1/4 tsp. lemon juice 1 tsp. almond extract 


Bake pie shell. Cool. Beat cream cheese in small mixing bowl until 
smooth. Add sugar and salt gradually. Blend in milk, 1/4 tsp. 
lemon juice and 3/4 tsp. almond extract. Beat in Pet Whip. Set 
aside. Combine cherry pie filling, 2 tsp. lemon juice and 1 tsp. 
almond extract. Pour cherry filling into baked crust. Spoon cheese 
whip mixture around edge of filling; spread toward center to cover 
filling. Chill several hours, until firm. 

Norma Vestal 


Tart Shells 


1 3-oz. pkg. cream cheese 
1/2 C. butter or margarine 
1 C. flour (sifted) 


Combine cream cheese and butter, blend in flour, chill about 1 
hour. Shape into balls about 1 inch in diameter and press into tiny 
ungreased muffin tins. 


Chess Tarts 


3 eggs 1 tsp. vanilla 
1 C. brown sugar 1 stick melted 
1 C. light corn syrup margarine 


Mix sugar, margarine, and syrup together. Beat eggs and mix well 
with other ingredients. Pour into unbaked tart shells, filling shells 
half full and placing a pecan half in each shell. Bake at about 300 


degrees until brown. ne : 
Minnie White 


Pineapple Tarts 
| large can of drained pineapple 1 T. lemon juice 
1 can condensed milk 1 carton pet whip (10 oz.) 


Mix ingredients. Save some whip for topping of tarts. Chill. Serve 
with whip on top of filling with cherry on top. Yield: about 20. 

R.W. Hunter 

(submitted by Stella Shore) 
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Lemon Tarts 


1 lemon, juice & grated rind 4 T. cream 
1 C. sugar 4 egg yolks 
2 T. flour 1 pinch of baking powder 


Mix ingredients well and pour into unbaked tart shells. Bake at 
375 degrees 30 minutes or until done. Beat the 4 egg whites, 
adding 8 T. of sugar to make meringue. Spread meringue over 
baked tarts, return to oven and brown meringue. 

Minnie White 


Pecan Tarts 
3 eggs 1 tsp. vanilla 
1 C. brown sugar 1/4 Ib. butter 
1 C. corn syrup (dark) 


Mix sugar, butter and syrup together. Cut the eggs (beaten) 
through the sugar mixture with a spoon. Line muffin pans with 
your favorite pie crust. Fill about half full with mixture and top 
with a pecan half. Bake at about 300 degrees for 30 minutes. 
Minnie White 


Graham Cracker Crust 


1 1/4 C. Graham Cracker crumbs 
3 T. sugar 
1/3 C. melted butter 
Mix and pack in bottom and sides of 9 inch pie pan. Bake at 350 


degrees for 5—8 minutes. Cool and chill. 
Betty Shore 


Never Fail Pie Crust 


3 C. flour, plain 
1 C. crisco 
1 tsp. salt 
Mix above ingredients. Add: 
1 egg mixed to 10 T. cold water and 2 T. vinegar 


This recipe makes 3 or 4 shells. 
Betty Shore 
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Unbaked Coconut Crust 


1 1/2 C. fine grated coconut 
1/2 C. confectioners sugar 
3 T. melted butter 


Combine sugar and coconut. Gradually add melted butter; mix 
thoroughly. Press in bottom and sides of pie pan. Chill until firm. 
Fill with cream filling or chiffon filling. 








Tracy Dahmer 


Pie Crust 
2 1/2 C. plain flour 1/3 C. ice water 
1 tsp. salt 2 tsp. sugar (optional) 


2/3 C. shortening 


Mix flour and salt, cut in Crisco, chop in rest of shortening, until 
the size of a pea. Sprinkle in water gradually. When mixed press 
into a ball. Cover with a damp cloth and let stand for a few 
minutes in refrigerator before rolling. Bake 450 degrees, makes 2 
9-inch pie shells. 


Ruby Scism 
Pie Crust 
3 C. flour sifted 1 whole egg, beaten in 
1/2 lb. lard or crisco measuring C., then fill 
1 tsp. salt to 1/2 C. water 


Mix flour, salt, cut in Crisco. Add egg and water mixture, form 
into balls, flatten, and roll out. 
Jay Moodie, Dale Dahmer’s mother 


Pie Crust 
(BETH TARTAN’S NO ROLL) 
1 1/2 C. sifted flour 1/2 C. salad oil 
1 1/2 tsp. sugar 2 T. cold milk 


1 tsp. salt 


Sift dry ingredients directly into pie pan. Combine oil and milk in 
measuring cup. Whip with fork. Pour all at once over flour. Mix 
with fork until flour is completely dampened; then press firmly 
and evenly to line. Then press up sides. 

Dale Dahmer 
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2 1/2 C. rolled oats (uncooked) 1 tsp. cinnamon 
2/3 C. brown sugar (optional) 
1 tsp. salt 1/2 C. melted butter 


Grind 1/2 of the oats with fine blade of food chopper. Mix ground 
oats with rolled oats, sugar, salt and cinnamon. Add melted butter 
and mix well. Pack mixture firmly into bottom and sides of 9 inch 
pie plate; place another pie plate on top of pastry to hold crust in 
shape. Bake at 375 degrees for 15—20 minutes. Cool slightly and 
then remove smaller pie plate. Fill with cornstarch filling or stewed 
fruit thickened with cornstarch. 

submitted by Stella Shore 


oR 2B 6 ASS AS 2 HE 2 A 2 Ae es ee A ER Ee eo 2 eae 2 ee ae oe ee oe ok oe oe ok oe a oe ok ao ok a a ak 
A KITCHEN PRAYER 


Bless my little kitchen, Lord 

I love its very look 

And guide me as I do my best 
Especially when I cook. 

May the food that I prepare 

Be seasoned from above 

With Thy blessings and Thy Grace 
But most of all Thy love. 

So bless my little kitchen, Lord 
And those who share my bread 
Bless its homey atmosphere 
And all of those I’ve fed. 


Cereal Flake Pie Crust 


1 C. crushed cereal flakes 
3 T. sugar 
1/3 C. melted butter 


Combine ingredients. Press firmly in bottom and sides of pie pan. 


lie bake. 
Chill no Dake Betty Shore 
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Mystery Pecan Pie 


8 oz. pkg. cream cheese 1/4 tsp. salt 

1/3 C. sugar 1 1/4 C. chopped nuts 

4 eggs 1 C. light or dark corn syrup 
2 tsp. vanilla extract 


Beat cream cheese, 1/3 C. sugar, 1 egg, | tsp. vanilla, and salt in 
small mixing bowl. Set aside. Beat 3 eggs in mixing bowl only until 
blended. Add 1/4 C. sugar, corn syrup and 1 tsp. vanilla. Blend 
well. Pour mixture over pecans that have been put on top of crust. 
Bake 375 degrees 35-40 minutes. 

Betty Shore 


Puffy Lime-Pineapple Pie 


1 13-0z. can crushed pineapple 1/4 C. lime juice 


2 T. butter 1 tsp. grated lemon rind 
1 C. sugar 3 eggs, separated 
1/3 C. flour 1 1/2 C. milk 


1/4 tsp. salt 


Place pineapple in pastry lined pan. Cream butter, gradually add 
sugar; cream well. Add salt, flour, lime juice, lemon rind and egg 
yolks; beat until smooth. Blend in milk. Beat egg whites until stiff 
but not dry. Fold into egg yolk mixture. Bake at 425 degrees for 
10 minutes, then at 350 degrees for 25-30 minutes. 

Tracy Dahmer 


Swedish Apple Pie 


1 beaten egg 1/4 tsp. salt 

3/4 C. sugar 1/4 tsp. nutmeg 

1/2 tsp. vanilla 1 C. chopped unpared tart 
1/2 C. sifted unriched flour apples 

1 tsp. baking powder 1/2 C. broken walnuts 


Combine egg, sugar, and vanilla. Sift together dry ingredients; add 
to egg mixture and blend well. Stir in apples and nuts. Spread in 
greased 8 x 8 x 2 inch or 8 inch pie plate. Bake in moderate oven 
(350 degrees) 30 minutes or till done. Cut in squares. Serve warm 
with vanilla ice cream. Makes 6-9 servings. 

Mary Routh 
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PICKLES and PRESERVES 
Canning & Freezing 





For a good air freshner for the kitchen, place into a small saucepan 
vinegar, small amount of water and a large pinch of pickling spices. 
Place on burner and simmer. 

dle ee ae SRL oe ie teak 


Add 2 T. of vinegar when canning strawberries in order to retain 
the red color of the berries. 
sh Sear eke aacich aerate re 


A little borax sprinkled in empty jars will keep them sweet and 
fresh until needed again. 
AE Wt ee ak ee Oe ee 


When you can tomatoes, save the peelings and put in your alumi- 
num pots that have become dark inside, with small amount of 
water and boil 20 to 30 minutes. This will make them look almost 
like new. 

kK KK RK KK RK HK 


To freeze coconut: Moisten the grated coconut with the coconut 
milk. Add 1/2 C. sugar for each 4 C. of moistened coconut. Stir. 
OE hoe el 


In the freezer, coconut stays crisp, brown sugar doesn’t lump, 
marshmallows never get dry, potato chips remain crisp. 
ae eae ae hee 


Always use plain salt when canning cucumbers for pickles. 
oe te en Se One ek eh 


Save pickle juice when pickles are gone. Use it to marinate canned 
green beans. Marinate in refrigerator for two days and serve hot or 
cold. 


CE ME Pe oar 
To economize on sugar when making jam, let the fruit boil for 
about 10 minutes before adding sugar. Only about 1/2 of the usual 
amount of sugar will be needed. 

were 2 sk ae oa secant ae 
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Pickles 


Trim ends, wash and brush small cucumbers. Bring to a boil 1 part 
vinegar and 2 parts water. Drop cucumbers into mixture and leave 
only long enough to change color. Pack in quart jars. Add 1 tsp. 
salt and 2 tsp. sugar and cover cucumbers with hot vinegar mix- 
ture. Seal. 


Minnie White 


Dill Pickles 


1 peck cucumbers 1 C. salt, not iodized 
3 qts. water 16 heads of dill 
1 qt. vinegar 


Wash cucumbers and _ slice lengthwise. Use whole cucumbers if 
small. Soak in ice water for 3 or 4 hours. Put head of dill in 
bottom of each quart jar. Pack pickles in jars; put head of dill on 
top. Mix remaining ingredients and bring mixture to a boil. Pour 
over pickles. Seal jars with rubbers and zinc lids. Makes about 8 
quarts. 

Dorcas Hauser 


Mama’s Pickles 


Clean cucumbers and cut up. Put in a large pan with hot boiling 
water over cucumbers that have been salted down using 1/2 C. salt 
per gallon of water. Allow to soak over night. Drain cucumbers 
and rinse well. Pack cucumbers in jars. Use 2 qt. of vinegar, 2 qt. 
water, | heaping tsp. of mixed pickling spice, 2 Ib. of granulated. 
sugar. Heat to boiling. Drain pickles in jars well. Pour liquid mix- 
ture over cucumbers in jars and seal. 

Note: Remove pickling spice that has been tied in a rag in boiling 


mixture. 
Janet Shore 


Mama’s Icicle Pickles 
2 gallons cucumbers (cube before measuring) 
Cover with 1 gal. of boiling water. Add 1 pt. (plain) salt to cucum- 
bers. Let stand one week. Stir every day. Drain. Add 1 gal. boiling 
water and 2 T. alum. Let stand 24 hours. Make a syrup of 8 pt. of 
sugar, and 2 qt. vinegar, | box of pickling spice in bag. Heat and 
pour this syrup over pickles 4 mornings. On the Sth day heat and 


can. 
Jewell White 
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PICKLES and PRESERVES 
Minnie Mackie’s Icicle Pickles 


2 gal. cucumbers, sliced 
1 gal. boiling water with 1 pt. salt over cucumbers 


Let stand | week. Stir each day. Drain and add 1 gal. boiling water 
with 2 T. alum. Let stand 24 hours. 
SYRUP: 

2 qts. vinegar 1 box mixed spices 

4 qts. sugar 





Heat and pour over cucumbers. Let stand 4 days. Stir each day. 
Reheat syrup and can. I like dill in mine. 
Stella Shore 


Old Fashioned Bread & Butter Pickles 


4 qts. sliced, unpared med. 5 C. sugar 

cucumbers 5 C. vinegar 
6 med. white onions, sliced (6 C.) 1 1/2 tsp. tumeric 
2 green peppers, sliced (1 2/3 C.) 1 1/2 tsp. celery seed 
3 cloves garlic 2 T. mustard seed 
1/3 C. granulated pickling salt (or dry mustard) 


Combine cucumbers, onions, green pepper and whole garlic cloves. 
Add salt; cover with cracked ice; mix thoroughly. Let stand for 3 
hours. Drain well. Remove garlic. Combine remaining ingredients; 
pour over cucumber mixture. Bring to a boil. 
Fill hot jars to 1/2 inch from top; adjust lids. Process in boiling 
water bath for 5 minutes. Start timing when water returns to boil- 
ing. Makes 8 pt. 
Jackie Stroud 
(submitted by Jewell White) 


Quick Grape Pickles 


4 grape leaves 2 tsp. salt 
12 grapes (green) Water 


Put 2 grape leaves and 6 grapes in bottom of a 1/2-gal. jar. Fill 
with cucumbers and add salt. Cover with water and seal jar. Ready 
to eat in 2 weeks. 


Verdie Cranfill 
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PICKLES and PRESERVES 
Quick Sliced Cucumber Pickles 


1 C. vinegar 1 C. sugar 
1 tsp. salt Pinch of pickling spice 





Let sugar, vinegar, spice and salt come to a rolling boil. Drop in 

sliced (crosswise) cucumbers and let boil; seal in sterilized jars. This 
is for 2 qt. of pickles. 

Pat Howard 

(submitted by Jewell White) 


Salt Pickles 


1 scant C. salt 6 C. water 
2 C. vinegar 


Place cukes in jar. Pour cold mixture over and seal. Do not heat 
mixture. 


Nora Shore 
Dilled Okra 
3 lb. young okra (uncut) 1 qt. water 
Celery leaves 1 pt. vinegar 
Garlic cloves 1/2 C. pickling salt 


1 head dill or 2 tsp. dill seed 


Wash okra; dry and pack into hot sterilized pt. jars with a few 
celery leaves, a clove of garlic and 1 head and steam dill or 1/2 
tsp. dill seed for each pt. jar. In a sauce pan combine water, 
vinegar and salt and heat to boiling. Pour over okra. Seal and 
process 10 minutes in a boiling water bath. 

Lottie Davis 


Sweet Pickled Peaches 


1 gal. peaches 2 sticks cinnamon 
7 C. sugar 1 T. whole allspice 
2 C. water 1 tsp. whole cloves 


3 C. vinegar 
Peel firm ripe peaches, leave whole. Boil sugar, water, vinegar and 
spices together 3 or 4 minutes. Add a few peaches at a time and 
simmer. When peaches are tender put in jars. Pour syrup over 


peaches and seal. 
Stella Shore 
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PICKLES and PRESERVES 
Homemade Tomato Ketsup 


1 peck of tomatoes 1 C. vinegar 
5 large onions 1 C. sugar 
4 pods of red hot pepper 





Scald tomatoes and peel. Combine ingredients and cook until 
thick. Yield: 4—5 pt. 
Mrs. Hazel Shutt Cox 


Pickle Peppers In Vinegar 
12 to 15 pounds of cabbage 1 peck med. green peppers 


Cut cabbage fine and salt to taste. Open tops of green peppers and 
clean and pack full of cut cabbage which has been salted to taste. 
Place in 1/2 gal. jars and add 1 level T. salt to each jar. Make a 
liquid of equal parts of sugar, water and vinegar: 


4 C. granulated sugar 
4 C. vinegar 
4 C. water 


Bring liquid to a boil and pour it over stuffed peppers in the jars 
and while hot, seal air tight. If this is not enough liquid, make 
more by using equal parts. A little hot pepper can be cut in the 
cabbage if you like it hot and also pickle spices can be added to 
the liquid for variation. 

Minnie White 


Pickled Shrimp 


2 1/2 Ib. raw shrimp 1/2 C. celery tops 

1 1/2 tsp. salt 1/4 tsp. black pepper 

2 T. pickling spice 3 large onions 

1 1/4 C. salad oil 3/4 C. vinegar 

2 1/2 tsp. celery seed 2 1/2 T. capers and juice 


Dash Tabasco 


Cook shrimp in mixture of celery tops, salt, pepper and pickling 
spices. Clean. Place layers of shrimp in bowl, cover with layers of 
raw onion rings. Add sauce of the salad oil, vinegar, celery seed, 
capers and juice, dash of Tabasco, dash of salt and pepper. Cover. 
Store in refrigerator for at least 24 hours before serving. 


Jenny Trivette 
(submitted by Lottie Davis) 
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PICKLES and PRESERVES 


Pickled Squash 





1 qt. vinegar 2 tsp. tumeric 

2 C. sugar 4 qt. sliced unpeeled 

1/2 C. salt zuchinni or yellow squash 
3 tsp. celery seed 1 qt. sliced onions 


Combine vinegar, sugar, salt, celery seed and tumeric, bring to a 
boil. Pour over squash and onions and let stand for 1 hour. Bring 
to a boil and cook for 3 minutes. Pour in hot jars and seal. Process 
in boiling water bath for 5 minutes. Makes 6 pt. 


Verdie Cranfill 


Watermelon Rind Sweet Pickles 


Peel and cut rind in small pieces (cubed). Soak overnight in lime 
water. This is made by using | heaping T. (per 1 gal. of water) 
Libby’s Lime (bought at the Drug Store). Wash thoroughly in cold 
water and let stand 2 hours. Then cook rind in clear water until 
rind can be pierced with a toothpick. Drain and to 7 Ib. of rind 
add 4 1/2 lb. of sugar, 1 qt. vinegar, 1 rounded T. each of cloves, 
allspice, stick cinnamon, and ginger. Add water until rind is cov- 
ered. Cook until the rind is clean and syrup is thick. Put the spices 
in a cloth and tie it to hang in pickles while cooking. Cook until 
pickles are clear and not too dark. Remove bag spices and add 
food coloring last—red or green is pretty for Christmas. 

Minnie White 


Uncooked Relish 


6 Ib. cabbage L/2:Cysalt 

6 sweet peppers 1 T. turmeric 

3 to 6 onions 1 T. celery seed 

1 qt. vinegar 1 T. mustard seed 
2 Ibs. brown sugar Hot pepper to taste 


Chop cabbage, peppers and onions. Tie celery and mustard seed in 

a piece of cheese cloth and heat with the vinegar, sugar, salt and 

turmeric. Let cool completely. Mix well, pack in jars and seal. 
Stella Shore 
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PICKLES and PRESERVES 


Cranberry Relish 


2 Ib. cranberries 2 red apples 
2 oranges 3 C. sugar 











Peel oranges and remove the seeds and white stringy pulp. Core 
apples, but do not peel. Grind apples, oranges, peel and pulp, and 
cranberries with medium grinder knife. Mix in sugar and store in 
cans in refrigerator. This keeps quite awhile. 

Virginia Watson 


Pepper Relish 


1 1/2 doz. green peppers 1 doz. onions 
1/4 doz. red peppers 1 med. head cabbage 


Grind all ingredients together. Put 1/2 C. salt over vegetables and 

drain in a bag overnight. In the morning add 1 qt. sugar, 1 qt. 
vinegar, 2 tsp. mustard seed. Mix and seal. 

Eva Wells 

(submitted by Lottie Davis) 


Sauerkraut Relish 


1 med. can drained kraut 1/4 C. oil 
1 C. chopped onions 1/2 C. sugar 
1 C. chopped green pepper 1/4 C. vinegar 


1 small jar pimento 


Mix together and put in jars and place in refrigerator. 
Osie Faye Wilson 


Blackberry Jam 


10 C. blackberries 3/4-1 C. cooked mashed June 
8 C. sugar apples or same amt. tart 
apples 


Combine berries and sugar; bring to a boil, stirring until the sugar 
has melted. Cook rapidly until almost to jell stage, stirring occa- 
sionally to keep from sticking. At this point add apples. This 
makes it jell better. Cook a few minutes more after adding apples. 
Pour while boiling into sterilized jars and seal. 


Mabel White 
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PICKLES and PRESERVES 


Rhubarb & Pineapple Jam 








5 C. diced rhubarb 4 C. sugar 
1 C. crushed pineapple 1 pkg. strawberry 
(drained) (8 oz.) gelatin (6 0z.) 


Combine rhubarb, pineapple and sugar in a saucepan and allow to 
stand 30 minutes. Slowly bring to a boil. Reduce heat and simmer 
12 minutes stirring frequently, add strawberry jello, stir until dis- 
solved. Fill glasses to 1/4 inch from top. Cover with wax. 

Vera Black, Dale Dahmer’s Yankee Aunt 


Freezer Jam 


3 C. fruit, crushed (strawberries, etc.) 
5 C. sugar 


Mix and let stand 20 minutes. Boil 1 pkg. powdered pectin 
(M.C.P.) in 1 C. water, 1 minute. Pour into fruit, stir for 3 min- 
utes. Pour into jars or freezer containers and let stand 12—24 
hours at room temperature. Store in freezer. 

Jewell White 


Marmalade 
3 large Florida oranges 1 can 14 oz. crushed 
| lemon pineapple 
5 or 6 C. sugar 1/2 glass water 


Wash, quarter and grind oranges and lemons. Add the rest and 
bring to a boil stirring frequently for 1/2 hour. Pour into hot jars. 


Seal. 
Vera Black, Dale Dahmer’s Yankee Aunt 


Strawberry Preserves 
1 qt. berries 3 C. sugar 
Put 1 1/2 C. sugar with fruit and boil 5 minutes. Add remaining 
sugar and boil 10—15 minutes. A watery fruit must be cooked 
longer. Turn into an earthenware jar and let stand 24 hours. Stir 
occasionally. Seal cold in sterilized jars. The small quantity of fruit 
and short cooking period are the secret of the deliciousness. Only 


1 qt. must be cooked at a time. 
Stella Shore 
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PICKLES and PRESERVES 


Pickled Oysters 








1 tsp. allspice 1/2 tsp. cinnamon 
1 tsp. cloves 2 C. mild wine vinegar 
1 tsp. mace 1 qt. large oysters 


Mix spices together, add to vinegar; scald. When cold, pour over 
oysters and let stand overnight. Next day scald the whole mixture 
for 1 minute. Chill well. This makes a good appetizer. Serves 4-6. 


Jewell White 


Dill Pickles 


1 qt. vinegar 3/4 C. salt 
2 qt. water 1 head of dill in bottom 
and top of jar 
Boil, pour over pickles in jar and seal. Process just long enough to 
seal. 
Janet J. Shore 


Cross Cut Pickle Slices 


4 qts. sliced cucumbers 4 1/2 C. sugar 
(about 4 Ib.) 1 1/2 tsp. turmeric 

1 1/2 C. sliced onions 1 1/2 tsp. celery seed 

2 large garlic cloves 2 T. mustard seed 

1/3 C. salt 3 C. white vinegar 

2 qt. ice 


Slice cucumbers. Add onions and garlic. Add salt and mix. Cover 
with ice. Let stand 3 hours. Drain and remove garlic. Combine 
sugar, spices and vinegar. Heat to boiling, add cucumbers and 
onions and heat 5 minutes. Pack loosely in jars. Seal. Process in 
boiling water 5 minutes. 


Stella Shore 


8 oh OB OE oe of oh oi oR oR os oS ooo os oo oR os oR oo os ok oe so os of os oh oe 2s ok oO ok ok oR Ro oR OK BE OK EE RE 


Another good thing about telling the truth is you don’t have to 
remember what you Say. 


oi Oh HE OS OR 8 Os SO oo oR of oh of os oe oe oh oft oie oie oie oie oie 2 2 a so oo oe of oe of of oe oe oie oe oe oe oe oR OK BEE 


Some family trees bear an enormous crop of nuts. 
of 82 8 oie ft 2h ae ake eof asf 5 af fs 2h a8 oft ae fe 2k Soke 2K of abe ok fe 2 9 oe oe ok 2 2: ok HK 2k De 2k 2 ok 2 oH ok oh ke ak 


Some people develop eye-strain by looking for trouble. 
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SALADS and SALAD DRESSINGS 


Salads 


To remove coconut meat easier from the shell: After it is cracked, 
place in moderate oven 350 degrees for 10 minutes. 
hock cok ck ck ck ck ok ok ok 





Bananas may be kept for a number of days in your refrigerator if 
each one is wrapped individually in a piece of waxed paper. 
heh ok Ee He 


If you prick the skins on apples while raw, the skin will not split 
when baked in the oven. 
Rok OR KR oe ok OR 


Instead of peeling whole apples, first cut them in half, then quar- 
ters, cut out the core and then peel. This is a great time saver. 
ee fy ee ae ga ane ee 


If a pinch of salt is added to sour fruit during the cooking process, 
less sugar will be required for sweetening. 
sea te eae Pee em ae 


To dry lettuce, pat it with crumpled paper towels. It absorbs water 
quickly and does not bruise the leaves. Lettuce for salad should be 
well dried and cold. 


* RK KE KK KK KE K 


If celery loses its crispness, place in a pan of cold water and add a 
Slice of raw potato. Let stand a few hours, and when you remove 
the celery, it will be crisp. 

ek ey ere ee ete 


To remove core from lettuce, rap head, core side down, on counter 
surface to loosen, then remove core with fingers. 
Kok RRR KR KOK 


To keep onion fresh after cutting or slicing only part of it, cover 
with water in tight container or plastic bag, and store in refri- 
gerator until needed again. 

oh Sse ae tea ope et cre ia 


To stretch your salad dressing or mayonnaise add some pickle 
juice. Gives a good flavor. 
se oi ake de Sie steak cee ok 


Add a little salt to jello salads and desserts. It improves the flavor. 
Re en ese ee de 
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SALADS and SALAD DRESSINGS 
Ambrosia 


3 large oranges 2/3 C. coconut 
3 bananas 1/2 C. sugar 





Combine all ingredients and chill in refrigerator at least one hour 
before serving. 


Pat Cook 
Apricot Delight 
2 boxes of apricot jello 2 large bananas 
or other 2 C. pineapple, drained 
2 C. hot water 2 C. small marshmallows 


2 C. cold water 


Mix jello with water and slightly set. Add 2 C. pineapple and save 
juice. Add sliced bananas and marshmallows. Mix and Jell. 


TOPPING 
1/2 C. pineapple juice 2 T. flour 
1/2 C. sugar 8 oz. pkg. cream cheese 


1 egg 
Mix pineapple juice, sugar, egg, and flour. Cook until thick. Let 
cool. Whip cream cheese and add mixture over jello. Whip one 
pack of Dream Whip and spread on top. This is very good in hot 


weather. 
Phosa Reavis 


Blueberry Salad 


2 3-oz. pkg. blackberry or 1 15-0z. can blueberries 
cherry gelatin 1 8-oz. can crushed 
2 C. boiling water pineapple, drained 


Dissolve gelatin in boiling water. Add blueberries and pineapple. Let 
set until firm. 


1 C. sour cream 1/2 tsp. vanilla 
1/2 C. sugar 1 8-oz. pkg. cream cheese 


Blend together. Spread over blueberry mixture. Sprinkle with Lez 


C. chopped nuts. 
Hazel Holcomb 
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SALADS and SALAD DRESSINGS 


Cherry Salad 





2 3-0z. pkg. cherry gelatin 1 can cherry pie filling 
2 C. boiling water 1 large can crushed pineapple, 
drained 


Dissolve gelatin in water. Stir in pie filling and pineapple. Congeal 
in dish about 10 inches sq. 


TOPPING 
1 8-oz. pkg. cream cheese, 1/2 C. sugar 
softened 1/2 tsp. vanilla 


1 carton sour cream 


Mix together until creamy and spread over congealed layer. 
Mabel White 


Cranberry Salad 


2 C. fresh cranberries 1 C. sugar 

1 small can crushed pineapple 1/2 C. celery 

1/4 C. orange juice 1 pkg. lemon gelatin 
1/2 C. boiling water Chopped nuts 


Grind cranberries. Cover with sugar and let stand for several hours. 
Dissolve gelatin in boiling water. Add orange juice, pineapple and 
remaining ingredients. Chill. Serve on lettuce with mayonnaise. 


Peggy Adams 


Cranberry Salad 


1 Ib. fresh, whole cranberries 1 3-oz. pkg. strawberry jello 
1/2 C. water 3 C. water 

3/4 C. sugar 1 orange 

1 3-0z. pkg. cherry jello 1 C. chopped nuts (pecans) 


Dissolve jello in 1 1/2 C. boiling water. Add 1 1/2 C. cold water. 
Let partially set. Cook whole cranberries with 3/4 C. sugar and 1/2 
C. water until tender. Cool. Peel and section orange, remove seeds 
and membranes. Add cooled cranberries and chopped nuts and 
orange to gelatin mixture. Pour in mold; chill. To substitute whole 
cranberry sauce for fresh cranberries: use 1 Ib. can whole cranberry 
sauce. Reduce water to 2 C. and omit first 3 ingredients listed. 


Georgia Edwards 
(submitted by Jewell White) 
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SALADS and SALAD DRESSINGS 


Five Cup Salad 








1 C. coconut 
1 C. mandarin oranges 
1 C. pineapple tidbits or cut up pineapple 
1 C. marshmallows (miniature) 
_ Add 1 C. sour cream. Let stand awhile. 
Ruby Smisor, Harold Smisor’s mother 
| Heavenly Hash 
1 pkg. orange or lemon jello 1 small can orange, or any 
1 3-0z. pkg. cream cheese fruit you desire 
2 T. mayonnaise 24 marshmallows (cut in 
1 No. 2 can pineapple bits small pieces) 
(drained) 2 1/4 C. heated juice 
1 C. heavy cream (whipped) (pineapple or orange) 


Maraschino cherries (small jar) 


Dissolve jello in heated juice. Let set until it begins to congeal. 

Soften cream cheese with mayonnaise. Mix with fruit, fold in 

whipped cream and marshmallows. Beat thoroughly until well 
mixed. Pour into quart dish and place in refrigerator. 

Lula White 

(submitted by Jewell White) 


Raspberry Yum Yum Salad 


1 pkg. raspberry gelatin 1/2 C. halved green grapes, 
1 1/2 C. hot water seeded 
i 3-0z. pkg. cream cheese 1 C. canned crushed pineapple, 
1/4 C. mayonnaise or drained 
salad dressing 1/2 C. chopped pecans 
1 banana, diced 1 C. heavy cream, whipped 


Dissolve gelatin in hot water. Gradually add to cream cheese. Blend 
until smooth. Chill until slightly thickened. Combine mayonnaise 
with fruit and nuts. Add gelatin mixture. Fold in whipped cream. 
Pour into a mold and chill until firm. Unmold on lettuce. Serves 6 
to 8. 

Jewell White 
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SALADS and SALAD DRESSINGS 
Frozen Salad 








1 large pkg. cream cheese 1 bottle maraschino cherries 

1 No. 2 can fruit cocktail 1 small pkg. miniature 
(drain) marshmallows 

l No. 2 can pineapple 1/2 pt. whipping cream 


chunks (drain) 


Soften cream cheese; add fruit cocktail, pineapple, cherries and 
marshmallows. Fold in whipped cream. Freeze for 24 hours. 


Marian Murchison 


Lime Salad 


1 small pkg. lime gelatin 1 C. creamed cottage cheese 
3/4 C. boiling water 1/2 C. chopped pecans 
1 C. evaporated milk 1/2 C. finely chopped celery 
1 9-oz. can crushed pineapple 1/2 C. mayonnaise or 

(do not drain) salad dressing 


1 T. lemon juice 
Dissolve the gelatin in the 3/4 C. boiling water and cool slightly. 
Add evaporated milk and chill until mixture is very thick but not 
set. Combine remaining ingredients and mix into jello mixture. 
Pour into 8 inch sq. pan or 5 C. mold. Chill until set. 
Kathy Byrd 


Pineapple And Banana Salad 


2 pkg. lemon gelatin 12 marshmallows, quartered 
1 large can crushed pineapple 3 bananas 


Make gelatin as usual. Combine all ingredients. When gelatin is set 
make dressing as follows: 

1 C. pineapple juice 2 T. flour 

1/2 C. sugar 1 egg 


Cook until thick. Cool. Add 1 C. whipped cream. Spread on firm 
jello. 
Bobbi Glatz 


se 2h ee fea Speake oe ae oe oe ak ae sk fe ae 2k oe oe kee ake ne ake ke 2 tee ake oc oe ote ook st oF ke cle ate se ok teak oe srk cae ate ae cette oe 
God grant me the serenity to accept the things I cannot change, 


The courage to change the things I can, and 
The wisdom to know the difference. 


160 


SALADS and SALAD DRESSINGS 
Strawberry Salad 


2 3-0z. pkg. strawberry-banana 1 small can crushed 
gelatin pineapple 
1 1/2 C. boiling water 3 bananas, diced 
1 pkg. frozen strawberries 1 envelope whipped topping 


_ Dissolve gelatin in boiling water. Add undrained strawberries and 
pineapple. When cooled to room temperature, add bananas. Turn a 
third into a ring mold. Chill until firm. Prepare topping by package 
directions. Spread over congealed layer. Add remaining gelatin mix- 
ture and chill until firm. : 
Debra White 


Strawberry Do-Ahead Salad Dessert 
1 can (1 Ib. 14 0z.) fruit cocktail 1/3 C. salad dressing 


1 C. liquid (fruit cocktail 1 C. pecan halves 
syrup and water) 20 maraschino cherries, 
1 pkg. (3 0z.) strawberry gelatin quartered (about 1/2 C.) 
1 pkg. (8 oz.) cream cheese, 2 C. miniature marshmallows 
room temperature 1 pt. whipping cream, whipped 


Line 1 large loaf pan (9 x 5 x 3 inches) or 3 small pans (7 3/8 x 3 
5/8 x 2 1/4 inches) with foil leaving a 1 1/2 inch overhang on all 
sides. Drain fruit cocktail; measure syrup and add water as needed 
to make 1 C. Bring liquids to a boil; add gelatin and stir until it 
melts. Chill until mixture becomes thick and syrupy. Beat cream 
cheese; add salad dressing and gelatin and beat until free of lumps. 
Fold in nuts, fruits, marshmallows and whipping cream. Spoon into 
pans. Freeze. Lift frozen salad out of pans by pulling up on foil 
extensions. Serve or wrap securely in foil, label, date and store in 
freezer. Yield: About 2 qt. salad or 16—20 servings. 


Mildred White 
(submitted by Jewell White) 


Bean Salad 


1 can cut green beans 1/2 C. Wesson oil 

1 can yellow waxed beans 1/2 C. sugar 

1 can red kidney beans 1/2 tsp. black pepper 
1/2 C. chopped onions 1 tsp. salt 


1/2 C. vinegar 
Drain beans. Add other ingredients. Allow to stand over night in a 


covered glass bowl in refrigerator. 
Ruth Adams 
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SALADS and SALAD DRESSINGS 


Bean Salad 





1 can green beans, drained 4 stalks celery, chopped 
1 can green peas, drained 3/4 C. sugar 

1 green pepper, chopped 1 C. vinegar 

1 small onion, chopped 1/2 C. salad oil 


1 2-oz. can pimento pieces 


Bring sugar, vinegar, salad oil to a boil. Let cool and then pour 


over combined vegetables. 
Sis Hovis 


(submitted by Mildred Cranfill) 


Delicious Chicken Salad 


1 chicken (3 or 4 Ib.) fryer 

1 small jar Mount Olive Sour Pickles, chopped up 
2 eggs, boiled and chopped up 

Salt to taste 

Mayonnaise to moisten 


Boil chicken until tender and chop up. Do not grind. Add ingre- 
dients in order listed above. 
To make HAM SALAD, use the same ingredients and same method 
above. Boil one 3 or 4 Ib. fresh ham. 
Elva Snyder 
(submitted by Jewell White) 


Chinese-Cabbage Cauliflower Salad 


1 head cauliflower broken into small flowerets 

1 head Chinese (celery) cabbage 

1 (4 oz.) can pimentos drained and cubed 

French dressing of your choice 

1/4 tsp. garlic powder 
Place cauliflowerets in ice water in refrigerator. Wash and _ tear 
Chinese cabbage with your hands. Drain cauliflowerets; add to cab- 
bage, along with cubed pimento and garlic. Toss with French dress- 
ing. 
Note: a different salad to serve with your Chinese dishes. 

Tracy Dahmer 
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SALADS and SALAD DRESSINGS 
Sunshine Salad 








1 C. boiling water 1/8 tsp. salt 

1 pkg. (3 oz.) lemon 1 can (8 3/4 oz.) crushed 
gelatin pineapple 

1/2 C. cold water 1/2 C. shredded carrots 


- Pour boiling water over gelatin in bowl, stirring until gelatin is 
dissolved. Stir in cold water, salt and pineapple (with syrup). Chill 
until slightly thickened, but not set. Stir in carrots. Pour into 
mold. Chill until firm. 


Tracy Dahmer 


Green Pea Salad 
(Beth Tartan) 


1/2 head lettuce, shredded 1 pt. mayonnaise 

2 cans green peas, drained 3 tsp. sugar 

5 ribs celery, chopped 6 tsp. grated Parmesan 
2 small onions, cut into rings cheese 


Arrange lettuce, green peas, celery and onions in a 3 qt. casserole 
or oblong pyrex dish. Sprinkle sugar over this. Spread mayonnaise 
on top. Sprinkle parmesan cheese over all. Cover air tight. Refrig- 
erate over night. 

Kitty Grubbs 


German Potato Salad 


12-14 small red (thin skin) 1/2 C. sugar 
potatoes 1 small onion 
4-6 slices of bacon Salt and pepper 


1/2 tsp. flour 
1/2 C. white vinegar 


Boil potatoes until soft. Peel while warm and slice. Chop onion 
and add to sliced potatoes. Cut bacon in small pieces and brown. 
Remove bacon. Remove pan from heat and stir in flour, vinegar, 
and sugar in this order. Return pan to heat; bring to full boil. 
Reduce heat and simmer a few minutes. The glaze will become 
clear and shiny. Pour over potatoes. Salt and pepper to taste. Serve 
warm. Serves 12. 

Tracy Dahmer 
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SALADS and SALAD DRESSINGS 
Italian Slaw 





2-2 1/2 lb. cabbage 1 tsp. celery seed 
1 C. vinegar 2 tsp. sugar 

3/4 C. salad oil 1 med. onion 

1 tsp. salt 3/4 C. sugar 


1 tsp. dry mustard 


Slice cabbage and onion in thin strips. Alternate layers of cabbage 

and onion in large bowl with tight fitting cover. Mix with 3/4 C. 

sugar. Bring to boil remaining ingredients, pour over cabbage while 
hot. Cover and refrigerate 3—4 hours. 

Ruth Barney 

(submitted by Mildred Cranfill) 


Macaroni Salad 
1 C. (before cooking) elbow 1/3 C. chopped green pepper 


macaroni (if desired) 
1/3 C. chopped pickles 2 boiled eggs, chopped 
1/3 C: chopped pimento 1/3 C. chopped celery 
2/3 C. grated American Dash of black pepper and 
cheese salt to taste 


Cook and drain macaroni; add ingredients. Add enough mayonnaise 
to moisten. Serve plain or in lettuce cups. 


Hallie Lawson 


Potato Salad 


8 med. potatoes 1 T. vinegar 

1 T. sugar 1 small onion, diced 

1/2 C. mayonnaise 1/2 tsp. salt 

1/4 C. cubed pickles 2 hard cooked eggs, chopped 
1/2 C. diced celery 1/2 C. green peppers, chopped 


1 T. chopped pimento (optional) 


Cook potatoes in salted water until tender. Drain; peel and cut 
potatoes into small cubes. Add mayonnaise and mix thoroughly. 
Mix sugar with vinegar and add remaining ingredients. Heap on 
crisp lettuce leaves and garnish with paprika. 

Ruth Harding 
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SALADS and SALAD DRESSINGS 
Moravian Slaw 


3 Ib. head cabbage 1 C. sugar 
1 med. size green pepper, 1/2 C. vinegar 
chopped 1 tsp. salt 


1 med. size onion, chopped 


Grate cabbage, add sugar and salt, let stand for 15 minutes. Add 
onions, pepper and vinegar. Refrigerate and use as needed. 


Mildred Cranfill 


Saverkraut Salad 


1 can (15 oz.) kraut, drained 3/4 C. sugar 
1/2 C. diced onion 1/4 C. vinegar 
1/2 C. chopped celery 1 can Garbanza beans 


1 green pepper, diced 
Mix and let stand several hours in refrigerator before serving. 


Ruth Barney 
(submitted by Mildred Cranfill) 


Congealed Waldorf Salad 


1/2 C. nuts, chopped Dash of salt 

1 C. celery, diced 1 1/2 C. whipping cream 

1 1/2 C. chopped apples 1 pkg. lemon gelatin 
(unpeeled) 1 C. hot water 


1/2 C. salad dressing 


Mix gelatin with hot water, add other ingredients and stir adding 
whipped cream last. Refrigerate 3—4 hours. 


Dot Miller 
Blue Cheese Salad Dressing 
1 pt. Hellmans Mayonnaise 1/2 tsp. garlic powder 
1/2 C. buttermilk 1/2 tsp. onion powder 
3 oz. blue cheese Dash of lemon juice 


Put all ingredients in blender beginning with buttermilk. Blend un- 
til smooth. Refrigerate. 


Juanna Wooten 
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SALADS and SALAD DRESSINGS 


Dale’s Salad Dressing 


1/2 C. Miracle Whip 1 tsp. Worcestershire sauce 
3 T. catsup 1/4 C. sweet relish 


Combine ingredients thoroughly. Serve over chopped lettuce, 
onions, green pepper and tomatoes. 











Dale Dahmer 


French Dressing 


1 can tomato soup, put in bowl. 
Add 1/2 C. sugar 
1/2 C. vinegar 
1 tsp. salt 
Grate a med. onion into this 
Add 1 tsp. paprika 
1 C. salad oil 
Beat until mixed well 
Add 1 garlic bud, or 1 tsp. garlic salt 
2 T. catsup 
Refrigerate. 
Ruth Barney 
(submitted by Mildred Cranfill) 


Oil And Vinegar Dressing 


1 C. sugar 2 tsp. Worcestershire sauce 
1 C. cooking oil 2 tsp. minced onion flakes 
2/3 C. vinegar 2 T. catsup 


1 1/2 tsp. salt 


Mix all ingredients well—use blender if possible. Store in refrig- 
erator. Shake well before using. 
Mabel White 


Roquefort Dressing 


1 wedge Roquefort cheese 1 C. sour cream 
1/2 C. mayonnaise 1 tsp. chili sauce 


Mash cheese, blend in mayonnaise, sour cream, and chili sauce. 
Season to taste with salt and pepper. 
Ruby Scism 
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SALADS and SALAD DRESSINGS 


Russian Dressing 


1/2 C. mayonnaise 2 T. milk 
1/3 C. chili sauce 1 T. pickle relish 


Combine ingredients. 





Eva Wells 
(submitted by Lottie Davis) 


Salad Dressing 


1 can tomato soup 1/2 C. vinegar 

1/2 C. sugar 1 tsp. salt 

1 onion, grated 1 T. parsley flakes (dry) 
1 1/2 C. Wesson oil Garlic salt to taste 


Add ingredients in order listed. Mix and shake after each addition- 


mixer or blender will be fine. 
Barbara Lawson 


Tartar Sauce 


1 C. mayonnaise 1 T. chopped green olives 
1 T. minced onion 2 T. well drained pickle 
2 T. minced parsley relish 


Combine ingredients. 
Eva Wells 


(submitted by Lottie Davis) 


Thousand Island Dressing 


1 C. mayonnaise 2 T. chopped pickles 

1/2 C. catsup 1 T. minced onion 

1/2 C. chopped green 1 T. chopped pimento 
pepper 


Combine ingredients. 
Eva Wells 


(submitted by Lottie Davis) 
she fe SKS A SASHES HE ERG ARG RG G22 28 2 a AE HG IE Rea 2 2 2 2 2 9 oe oe oe of 2 oe fe 2g ag ag a ao oo 2 oR ok OK oR Ok 


The best way to get rid of an enemy is to make a friend of him. 
she He 28 HG HAS ESN ESRC ER 2K 2 AC 2 28 SE RE oR oA 2 2 C2 CR AS oo ao 2s oe ok oe 2 oe oe oe Eo 


The emptier the pot the quicker it boils — watch your temper. 
she Se 43 NCSA HE RCS RCS RE RCE RG AS 2A AC CR Eo a oo oe of 2 2 Eo Ro eo oe oso os oe ogo og oR Ro a 


You can’t walk with God while you are running with the devil. 
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SALADS and SALAD DRESSINGS 
Blue Cheese Salad Dressing 





3/4 qt. jar mayonnaise Worcestershire sauce to taste 
1 6-0z. can tomato juice Garlic salt 
1 tsp. brown sugar Plain salt 


4 oz. blue cheese 


Mix well (does nicely in blender). Refrigerate several hours before 
using for better flavor. 
Mabel White 


Strawberry Miracle Mold 


2 3-0z. pkg. strawberry gelatin 1 3/4 C. cold water 
1 1/2 C. boiling water 1/2 C. Salad Dressing 


Dissolve gelatin in boiling water, add cold water. Put salad dressing 
in separate bowl. Add very small amount of gelatin mixture to 
salad dressing stirring well; gradually add remaining gelatin mixture, 
Stirring until well blended. Pour into lightly oiled 1 qt. mold. Chill 
until firm. During chilling mixture will form two layers. Unmold. 
Serve with fruit. 4-6 servings. 

Mildred White 


Orange Salad Delight 


1 pkg. (6 oz.) orange gelatin 1 can (6 oz.) frozen orange juice 
2 C. boiling water concentrate, undiluted 
1 can (1 Ib. 14 oz.) crushed 1 C. heavy cream 
pineapple, undrained 1 pkg. instant lemon pudding 
2 cans (15 oz. each) mandarin 1 C. milk 


Oranges, drained 


Dissolve gelatin in hot water; add undrained pineapple, drained 
oranges and orange juice concentrate. Turn into a pan about 7 x Il 
inches. Chill until firm. Whip cream and fold into pudding which 
has been dissolved in 1 C. milk. 

Sadie Reavis 
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SOUPS and SANDWICHES 





Soup 


To remove excess salt from soups, drop a raw sliced potato into 
the pot 5 or 6 minutes. The potato will extract some of the salt. 
kK KK KEK KK KK RK 


A leaf of lettuce dropped into the pot absorbs the grease from the 
top of soup. Remove lettuce and throw it away as soon as it has 
served its purpose. 

ge ae eee ake cet rae 


Leftovers may be frozen in small containers and stored together 
for use in soup. Peas, corn, beans, carrots, beef stock and others 
freeze well and make a delicious soup when combined with toma- 
toes or whatever your family prefers. 

ay ee eu skem eck Choe eis 


Eggs 

When boiling eggs, do not use fresh ones; eggs a few days old will 
peel easier. 

ee oe Te ME a ae 
When boiling eggs, put vinegar in water; if eggs break, the vinegar 
will conceal the white and keep it from coming out. 

Lar ee ers AR ge he 
2 egg yolks = 1 whole egg in thickening power 

Re te oh ee He eae ce 
To cut hard-boiled eggs into smooth slices, dip the knife in hot 
water. 

oe ea se alee 
If an egg cracks during boiling, add vinegar to the water imme- 
diately and it will save the egg. The vinegar seals the egg. 

a eee ee ES 


170 


SOUPS and SANDWICHES 











Old Fashioned Bean Soup 


1 Ib. navy beans 1 med. onion 

2 qt. water 1 tsp. salt 

Soak above overnight Celery leaves 

Ham bone 5 whole pepper corns or 


1/2 tsp. black pepper 


After soaking, add ham bone, onion, salt, celery leaves and pepper 
to beans. Cook over medium heat until done. 

Ruth Shore 

(submitted by Stella Shore) 


Chicken-Vegetable Soup 


1 stewing chicken Pkg. frozen corn, or can 
Large can tomatoes Pkg. frozen limas 

2 med. onions, chopped Salt & pepper to taste 
2 med. potatoes, diced 1 T. sugar, or to taste 


Boil chicken 45 minutes or until tender. Remove from bones. Add 


remaining ingredients and cook for 30 minutes. 
Jewell White 


French Onion Soup 


6 large onions, thinly sliced 9 bouillon cubes, beef 

1/3 C. butter 6 C. water 

1 1/2 T. flour 1 1/2 tsp. Worcestershire 
Sauce 


Saute onions in butter in saucepan. Stir in flour. Add bouillon 
cubes, water, and Worcestershire sauce. Simmer 20 minutes. Makes 


about 8 servings. 
Betty Shore 


French Stew 


1 lb. ground beef 4 small onions 
1 small bottle catsup 2 T. thyme 
4 medium potatoes Salt and pepper to taste 


Make meat balls, brown and drain. Peel potatoes and onions and 
put in 1 1/2 qt. saucepan. Pour catsup and seasonings over meat 
balls and potatoes. Add enough water to cover. Simmer 45 min- 


utes. 
Dale Dahmer 


SOUPS and SANDWICHES 





lrish Stew 


2 1/2 Ib. lamb chops 1 pt. lima beans 
8 potatoes 1 qt. cold water 
4 turnips 4 carrots 

4 small onions Salt and pepper 


1 pt. green peas 


Chop vegetables and lamb, place in stew pan in alternate layers of 
the vegetables and lamb. Add the qt. of water; cover and stew 
Slowly until the greater part of the gravy is absorbed. Serve hot. 


Virginia Watson 


Moskari Stefado 


(GREEK VEAL STEW) 


2 Ib. boned breast of veal 1/2 C. tomato sauce 
(cubed) 2 T. red wine vinegar 

2 T. flour 1/2 tsp. cinnamon 

1 tsp. salt 1/4 tsp. powdered cloves 

3 T. butter Pinch of dry mustard 

bal coil Pinch of sugar 


12 small white onions, peeled 2 C. veal or chicken broth 


Dust meat with mixture of flour and salt. Heat butter and oil in a 
skillet until butter melts, then saute veal in this mixture until 
nicely browned on all sides. Add onions; brown lightly. Blend 
tomato sauce, vinegar, cinnamon, cloves, mustard, and sugar. Add 
this mixture to the pan. Cook 5 minutes. Add veal or chicken 
broth (bouillon cubes or chicken stock concentrate may be used 
diluted in water). Cover; simmer until veal is very tender, about 1 
1/2 hours. Serve with bulgur (wheat pilaf) rice or noodles. Makes 
7—8 servings. 

Helen A. Carros 


Oyster Stew 


Step 1: Combine 2 T. flour, 1/2 tsp. salt and a dash of pepper and 
2 T. cold water. Blend to make a smooth paste. Stir this into 1 pt. 
oysters and their liquor. 


Step 2: Simmer oysters over very low heat until edges curl. Then 
pour into 1 qt. scalded milk. Remove pan from heat and cover; let 
stand 15 minutes. This improves the flavor. 


Jewell White 
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SOUPS and SANDWICHES 


New England Clam Chowder 





1 qt. shelled clams Clam liquor 
1/4 lb. diced salt pork 4 C. scalded milk 
(or bacon) Salt and pepper to taste 
1 med. onion, sliced 2 T. butter 
4 C. raw potatoes, diced 2 T. flour 


2 C. boiling water 


Drain clams and reserve liquor and chop parts. Fry salt pork until 
crisp. Add onion and cook until tender. Drain off excess grease. 
Add potatoes and boiling water. Bring to a boil, add clams and 
liquor. Add salt and pepper to taste. Simmer until potatoes are 
done. Add milk, butter and flour mixed with a little water. Sim- 
mer a few more minutes. 

Dale Dahmer 


Potato Soup 


2 C. potatoes, diced 1 T. flour 
1 T. minced onion 2 C. hot milk 
1 1/2 tsp. salt 2 C. hot water 
1/8 tsp. pepper 2 T. butter 


Brown onion in butter; add flour; blend well. Add potatoes, salt, 
pepper and water. Cover and cook until potatoes are tender. Add 
hot milk. If pressure pan is used, it will cook in 2 minutes at 15 
Ib. 

Rose Miller 


Vegetable Soup 


3-4 Ib. beef soup bone 5 carrots, sliced 

2 qt. water 2 C. cut green beans 

1 small quartered onion 1 C. corn 

1 tsp. salt 1 C. diced potatoes 

2 C. fresh or canned 1/2 C. chopped celery 
tomatoes Dash of pepper to taste 

2 C. chopped cabbage 1 to 2 tsp. sugar 

1/4 C. rice 


Cut half the meat from the bone and brown it in hot fat. Add 
remaining meat and bone to cold water. Add browned meat, onion 
salt; cook slowly for 2 hours. Add remaining ingredients and con- 


tinue cooking 1 hour. 
Dale Dahmer 
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SOUPS and SANDWICHES 





Pea Soup 

1 Ib. green peas 1/2 C. sliced onions 

2 1/2 qt. water 1/2 tsp. pepper 

1 meaty ham bone 
Cover peas with water and soak overnight; or boil gently 2 minutes 
and then soak them 1 hour. Drain. Add 2 1/2 qt. water, ham 
bone, onion and seasonings. Bring to a boil, cover and reduce heat 
and simmer 2 hours. Stir occasionally. Remove bone; cut off meat, 
and cook about 45 minutes longer. Strain soup for a smooth pea 


soup. 
Dale Dahmer 


Corned Beef Sandwiches 


1 12-0z. can corned beef, mashed 4 T. onions, chopped 


1 C. grated Velveeta cheese 2 T. green peppers, 
1/3 C. stuffed olives, sliced diced | 
1/2 C. catsup 1 T. Worcestershire sauce 


Mix above ingredients and spread on buns or hard rolls. Wrap each 
in aluminum foil. Bake at 300 degrees for 15 minutes. These can 
be made ahead and frozen until ready to use. 


Mildred Cranfill 


Carrot Sandwiches 


1/4 C. grated uncooked carrots 1/4 tsp. lemon juice 
1 T. chopped pecans Mayonnaise 
Pinch of salt Cream cheese 


Combine carrots, pecans, salt and lemon juice. Moisten with 

mayonnaise to a spreading consistency. Use as a filling between 

Slices of whole wheat or white bread. Spread softened cream 
cheese on bread before adding filling. 

Pat Howard 

(submitted by Jewell White) 


Quick Egg Salad Sandwich 


6 eggs Salt & pepper to taste 
1/4 C. relish Onion salt, optional 
1/4 C. mayonnaise 


Scramble the eggs and let cool. Add relish, mayonnaise, salt and 
pepper and mix. Makes 12 sandwiches. 
Janet Smisor 
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SOUPS and SANDWICHES 


Easy Ham Salad 








1 12-0z. can Spam, mashed Salt & pepper to taste 
1 small onion, minced 1 tsp. prepared mustard 
1/4 C. sweet pickles or relish Mayonnaise to suit taste 


Combine above ingredients. Serve on toasted hot dog buns or ham- 
burger buns. 


Dale Dahmer 


Pimento Cheese 


1 large jar Pimentos, chopped 1 T. vinegar 

1/4 Ib. cheddar cheese 2 T. mayonnaise or enough 

1/2 Ib. American cheese to spread to desired 
consistency 


Grate cheeses, and add the above remaining ingredients. 
Betty Shore 


Tuna Salad 


1 7- or 8-0z. can flaked tuna, 1/4 C. chopped pickles 
drained or pickle relish 

2 hard boiled eggs, chopped 1/2 C. chopped celery 

1/2 tsp. salt 1/2 C. mayonnaise 


Combine all ingredients. Chill. Makes 4—6 servings. 
Mabel White 


Western Sandwich 


1 tsp. butter 1 egg 

1 T. minced onion (or less) 1 T. water (or more) 

1 T. minced ham (or more) 
Melt the butter in a small frying pan. Add the onion and cook 
slowly 5 minutes. Beat egg until just blended, add the ham and 
water. Pour into pan with onion and cook until lightly browned on 
the bottom. Turn and cook a moment on other side. Put between 
halves of a toasted bun or slices of buttered bread. 
(If you want an Eastern sandwich leave onion out.) 

Jackie Weathers 


she she fe oie oe 2s of of of of ofc oe ofc fe ofc of of of of of os oe of oe oe oe of of oe i 2 oe os oo 2 2 oo OB OB OB BK OB BR KK oR oR 


The man who is ashamed of his religion has a religion he ought to 
be ashamed of. 
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SOUPS and SANDWICHES 
Tuna Salad Deluxe 





1/2 C. mayonnaise 1 4-0z. can tuna, drained 
1/2 C. pickle relish 1/2 C. cubed cheddar cheese 
1/2 small onion chopped, 2 C. cooked macaroni, drained 
if desired and cooled 
1 stalk celery cut in small 
pieces 


Mix all ingredients. Serve on lettuce or in scooped out tomato 
halves. 


Mabel White 


Chicken Salad 


3 C. cooked chicken, bite 1/2 C. diced celery 


size pieces Salt and pepper 
1/3 C. mayonnaise 


Combine ingredients. 


Carolyn Reams 


Beef-Vegetable Soup 


1 meaty soup bone 1 C. diced carrots 
(2 to 3 Ib.) 1 C. diced celery 
3 C. water 1 C. diced potatoes 
1 T. salt 1 med. onion, diced (1 C.) 


2 1/2 C. tomato juice 


Place soup bone, water and salt in kettle. Simmer covered, 2 hours. 
Add remaining ingredients and simmer until vegetables are just ten- 
der, about 30 minutes. Makes 5 pt. 


Rose Miller 
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VEGETABLES and CASSEROLES 


Vegetables 





A tsp. of sugar to each three C. of water used in cooking peas, 
squash, carrots, cabbage, turnips or onions will improve the flavor 
and eliminate strong taste. 

Pee ae. Bye cee yee 


To remove the skins from carrots easily, drop into boiling water 
and let stand for a few minutes. 
oe ia Seto Sete skeet oak 


When boiling corn-on-the-cob, add a half cupful of milk and a tsp. 
of sugar to the water. Corn will taste better. 


For quick and handy seasoning while cooking, keep on hand a 
large shaker containing six parts salt and one of pepper. 
oe “se ie "ae ke) oe oer ea 


Sprinkle salt into the water in which you are washing fresh vegeta- 
bles will bring any worms or insects to the surface and make the 
task easier. 

sf aig « shed ae ak ake oe a9 
For people who say they can’t eat onions—soak the onions in milk 
before using them. 

ofa oh ae pe Te aes) em 
When peeling onion, rub hands with lemon to prevent odor from 
getting onto hands. 

see Lae) Nar se oe eo ae 


To warm over mashed potatoes, place in the top of double boiler 
and heat until steaming. They are as good as when first mashed. 
Sweet potatoes or apples will not turn dark if put in salted water 
immediately after peeling, using 5 tsp. salt to 1 qt. of water. 

bake aieh Sessa oe tell ge 
Put 1/2 tsp. of margarine in rice to prevent from boiling over while 
cooking. 

oe Keck tak, [see Bok ee se 
To eliminate distress after eating dried beans, use 1/2 tsp. baking 
soda while cooking. 


178 


VEGETABLES and CASSEROLES 


Cheese Sauce 


Make white sauce and add 1 C. grated or diced American or Ched- 
dar cheese. Stir until it is melted. Makes 1 1/2 C. of sauce. 








Tomato Sauce 


Brown | tsp. grated onion in 1 T. butter; add 2 T. flour; blend. 
Add 1 C. tomato puree or juice. Add salt and pepper. 


White Sauce 


Melt 2 T. butter in a double boiler over low heat. Add 2 T. flour; 
blend together. Add 1 C. milk stirring constantly. Cook until 
smooth. Cover; cook 5 to 8 minutes. Makes 1 C. sauce. 


Asparagus Casserole 


1 can asparagus 
1 small can green peas (Le Sueur) 
1 can mushroom soup 


Add juice from asparagus and peas to soup (enough to mix). Pour 
rest of juice off asparagus and peas. Lay asparagus in dish, add 
peas and soup—fill peas around asparagus, add soup, put strips of 
American Cheese over this, crumble cheddar cheese crackers over 
all to coat heavy. Bake at 350 degrees for 20 to 30 minutes. 
Barbara Lawson 


Swiss Asparagus 


1 can asparagus tips, drained 1 C. swiss cheese, shredded 
6 T. margarine 3 T. lemon juice 
1/4 C. onion, chopped Paprika 


Saute butter and onion until brown. Place asparagus in baking dish, 
add butter and onion, mix. Top with Swiss cheese and lemon juice. 
Bake 12—15 minutes at 350 degrees. Sprinkle with paprika. 

Gail Adams Thomas 
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VEGETABLES and CASSEROLES 


Baked Beans 





1 Ib. ground beef 1 can tomato soup 

1 onion 1 tsp. chili powder 

A little chopped green 1 T. Worchestershire Sauce 
pepper 1 1(lb.) can pork n’ beans 

Salt and pepper to taste 

1 T. mustard 


Brown beef, onion and pepper until tender. Add all other ingre- 
dients. Pour into casserole dish. Cover with foil (put a few holes in 
the foil). Bake at 325 degrees about 25—30 minutes. 

Jewell White 


Baked Beans 


2 lb. can pork and beans 2 tsp. worcestershire sauce 
3/4 C. canned tomatoes Chopped onions, as desired 
1/4 C. molasses Chopped green pepper, as 
| tsp. mustard desired 


4 slices bacon 


Mix all ingredients except bacon and place in greased casserole. Put 
bacon slices across the top. Bake at 325 degrees for 1 hour. 


Mildred Cranfill 


Bean Casserole 


1 large onion 
3 T. bacon grease 
Cook onion in grease until tender. 


Add: 
1 can kidney beans, drained 1/2 C. brown sugar 
1 can lima beans, drained 1/4 C. vinegar 
1 can pork and beans 1 T. dry mustard 
1/2 C. catsup 1 T. salt 


Dash of pepper 


Put into casserole and bake at 350 degrees for 45 minutes. 
Mabel White 
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VEGETABLES and CASSEROLES 
Harvard Beets 





12 small beets cooked & sliced 1/4 C. water 
or | can of beets, drained 1/4 C. vinegar 
1/2 C. sugar 2 T. butter 


1/2 T. corn starch 


‘Mix sugar and cornstarch, add vinegar and water, butter. Boil 5 
minutes. Add beets, let stand for 30 minutes. 
| Agnes Moodie, Dale Dahmer’s grandmother 


Broccoli Casserole 


2 pkg. frozen broccoli 
Cook according to pkg. directions, then drain well. 


In saucepan, melt 4 T. margarine. Add a few onion flakes, 2 T. 
flour, and 1/2 C. water. Blend and let boil a bit. Add 8 oz. jar 
Chez Whiz, broccoli, and 2 eggs. Mix gently. Turn into buttered 1 
1/2 qt. casserole. Dot with cracker crumbs and 2 T. margarine. 
Bake at 325 degrees for 30 minutes. 

Dorcas Hauser 


Cauliflower Casserole 


| large head cauliflower Pants ilk. 
1 4-oz. can sliced mushrooms 1 tsp. salt 
1/4 C. diced green pepper 1 C. shredded cheese 
1/4 C. butter 2 T. chopped pimento 


1/3 C. flour 


Break cauliflower into medium-sized flowerettes. Cook in boiling 
water until tender, about 10 minutes. Drain well; set aside. In a 2 
qt. saucepan, saute mushrooms and green pepper in butter until 
tender. Blend in flour; gradually stir in milk. Cook, stirring con- 
stantly over medium heat until mixture is thick. Stir in salt, 
cheese, and pimento. Place 1/2 cauliflower in buttered 2 qt. casse- 
role: cover with 1/2 sauce. Add remaining cauliflower and top with 
remaining sauce. Bake at 350 degrees for 20 minutes. 

Jo Patterson 
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VEGETABLES and CASSEROLES 


Cabbage Roll 





10 outside cabbage leaves Dash of Ketchup 
1 lb. ground beef 1 sauce can of water 
1 small can tomato sauce 1/3 sauce can brown sugar, 
1/3 sauce can vinegar, or to or to taste 
taste Salt and pepper 


Make approx. 10 small meat balls from ground beef and wrap each 
in a cabbage leaf. Place fold side down in a large pan (Dutch 
oven). Mix remaining ingredients and pour over cabbage. Bring to a 
boil and simmer about 1 hour. 

Hazel Holcomb 


Orange Glazed Carrots 


5 med. carrots 1/8 tsp. nutmeg 

1 T. sugar 1/8 tsp. cinnamon 
1 tsp. cornstarch 1/4 C. orange juice 
1/4 tsp. salt 3 T. butter 


1/8 tsp. ginger 


Wash, scrape and slice carrots; cook until tender. Combine remain- 
ing ingredients. Pour over cooked carrots and cook for 10 minutes. 


Jo Patterson 


Corn Stuffing Balls 


1/2 C. chopped onion 1 tsp. poultry seasoning 

1/2 C. chopped celery 1/8 tsp. pepper 

4 T. margarine 1 8-oz. pkg. (3 C.) herb 

1 17-o0z. can cream style seasoning stuffing mix 
corn 3 eggs, slightly beaten 

1/2 C. water 1/2 C. margarine, melted 


Cook onion and celery in 4 T. margarine until tender. Add corn, 

water, poultry seasoning and pepper. Bring to boil, pour over stuff- 

ing mix, toss lightly. Stir in eggs. Shape into balls, 7 or 8, place in 

baking pan, pour melted butter over. Refrigerate if desired. Bake 
25 minutes at 375 degrees. 

Ruth Barney 

(submitted by Mildred Cranfill) 
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VEGETABLES and CASSEROLES 


Cheese Fondue 


2 T. flour 1 Ib. shredded swiss cheese 

1/4 tsp. salt 1 1/2 C. apple juice or cider 

1/8 tsp. pepper 
Sprinkle flour, salt and pepper over cheese. Toss to coat cheese 
well. Heat apple juice in large skillet or chafing dish over low heat 
until it begins to bubble. Add about 1/4 C. cheese mixture; stir 
well. Continue adding cheese in small amounts, stirring well until 
cheese is melted and mixture is well-blended. Serve immediately 
with bread dipped into the fondue. Fondue must be kept hot 
during time it is being served. 





Dot Miller 
Cranapple Casserole 
3 C. chopped apples 
2 C. whole cranberries 
1 1/4 C. sugar 
Mix together and put into buttered 2 qt. casserole dish. 
TOPPING 
1/2 C. brown sugar 1/3 C. flour 
1 1/2 C. oatmeal 1/3 C. chopped nuts 


Mix and sprinkle over apples and cranberries. Melt 1 stick mar- 
garine and pour over all. Bake at 350 degrees for 1 hour. 
Mabel White 


Corn And Tomato Casserole 


2 1/2 C. cooked corn 2 T. butter 

2 1/2 C. cooked tomatoes 1 1/2 tsp. salt 
1/4 C. chopped green pepper | tsp. sugar 
1/2 C. cracker crumbs Dash of pepper 


Combine corn, tomatoes, green pepper, cracker crumbs, butter, 
salt, sugar, and pepper in baking dish. Sprinkle with grated cheese 
and more cracker crumbs. Dot with butter, if desired. Bake at 400 


degrees for 25—30 minutes. Serves 8. 
Nancy Rivard 
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VEGETABLES and CASSEROLES 
Corn Casserole 








2 C. cooked corn 2 tsp. minced onion 
1 can cream of chicken 2 tsp. chopped green pepper 
soup Small amount of milk or cream 


Salt and pepper to taste 


Combine all ingredients and pour in baking dish. Top with but- 
tered crumbs and paprika. Bake in 425 degree oven until brown. 


Lewis Miller 


Scalloped Eggplant 


1 large eggplant Pepper 

1 T. butter 1 C. buttered bread crumbs 
1 green pepper 1 qt. canned or chopped 

1 small onion tomatoes 

2 tsp. salt 


Pare eggplant and cut into small pieces. Melt butter in skillet, add 
the green pepper and onion, and cook for a few minutes. Add 
tomatoes, eggplant, seasoning, cook 10 minutes. Place in shallow 
greased baking dish, cover with buttered crumbs. Bake in moderate 
oven for 15 minutes or until brown at 350 degrees. 


Dot Miller 
Rice And Lentil Casserole 
2/3 C. lentils 2 C. chicken broth (or 
1/4 C. margarine bouillon) 
3 ribs celery, diced 1 can (No. 2) tomatoes 
Few onion flakes TD 2a tstesalt 
1. C.rice 1 1/2 T. sugar 


Buttered bread crumbs 
Parmesan cheese 


Cook lentils in about 3 C. water until tender (45 minutes to 1 
hour). Melt margarine in saucepan and saute celery with onion 
flakes. Add rice and cook 3—5 minutes longer. Add broth, cover, 
and cook until rice is dry. Add tomatoes, salt, sugar. Drain cooked 
lentils and add with 1/4 C. lentil liquid. Pour into greased 2 qt. 
casserole dish. Top with buttered bread crumbs. Bake at 350 de- 
grees for 30 minutes. Sprinkle with Parmesan and brown under 
broiler. Remove from oven, let set 10 minutes. Serve with a salad. 


Dorcas Hauser 
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Baked Lima Beans 





4 T. bacon drippings 1 can red Kidney beans 
3 medium onions, chopped 1/2 C. brown sugar 

1 can pork beans 1/2 C. catsup 

Small can lima beans 1 tsp. salt 


1/4 C. vinegar 

1 tsp. dry mustard 

1/2 tsp. pepper 
Sprinkle garlic salt over onions and fry them in bacon drippings 
until soft and not brown. Mix onions and drippings with the re- 
mainder of the above ingredients. Pour into 2 qt. baking dish. Bake 
350 degrees for 45—60 minutes. 

| Lottie Davis 


Baked Onions 


6 very large onions, peeled 1 C. shredded sharp Cheddar 
3 T. butter Cheese 
1 1/2 C. soft bread crumbs 1/2 tsp. salt 

1/2 tsp. ginger 


Cover onions with water and cook until onions are barely tender. 
Drain and cool. With a sharp knife cut out centers of onions leav- 
ing a shell about 1/2 inch thick. Chop onion removed from onion 
centers and saute in hot butter. Add bread crumbs and saute until 
onions are transparent and crumbs are lightly browned. Cool mix- 
ture and stir in cheese, salt and ginger. Use mixture to tightly fill 
onion shells. Place onions in shallow baking dish. Bake 350 degrees 
for 30 to 40 minutes or until onions are tender. Makes 6 servings. 

Dale Dahmer 


Crisp Fried Onion Rings 


1 C. flour 1 C. milk 
1/2 tsp. salt 1 slightly beaten egg 
1 tsp. baking powder 1 large onion sliced 1/4 inch 


thick, separated 


Soak onion rings in milk 2 hours, drain and dry. Dip onion rings in 
batter. Fry in hot fat until brown. Drain. Put in 375 degree oven 


for 10 minutes or until crisp. 
Ruth Shore 


(submitted by Stella Shore) 
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Onion Casserole 





4 T. butter Dash of pepper 

4 T. flour Salted peanuts, if desired 
2 C. milk 1 C. buttered bread 
Small white onions, crumbs 


enough for casserole 


Boil onions in salted water until tender. Drain and put in buttered 

baking dish. Make a sauce of melted butter, flour and milk. Cook 

until thick. Pour over onions and add a dash of pepper. Cover with 

salted peanuts and buttered bread crumbs. Bake at 350 degrees 
until golden brown. 

Sis Hovis 

(submitted by Mildred Cranfill) 


Peas Au Gratin 


1 C. white sauce 1/2 C. bread crumbs 
1 C. sharp cheese 1 T. butter 
4 C. cooked peas 


Blend sauce and cheese. Combine with peas and pour into qt. 
casserole dish. Mix bread and butter and sprinkle on top. Bake for 
20 minutes in a 350 degree oven. 


WHITE SAUCE 


2 JT. butter 1 C. milk 
oe Tetiour Salt 


Makes 1 C. 
Toby Pierce 


Gourmet Pea Casserole 


1 can (1 Ib.) Sweet peas 
1 can condensed Cheddar cheese soup or cream of mushroom 
1 can French Fried onions 


Drain peas. Mix 1/3 C. liquid with undiluted soup in 1 qt. casse- 
role. Add peas and 1/2 onions and mix. Bake uncovered in mod- 
erate oven, 350 degrees, for 30 minutes or until bubbly. Top with 
remaining onions and bake 5 minutes. 

Dot Miller 
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Zesty Macaroni And Cheese 





1 T. salad oil 1 8-0z. pkg. elbow macaroni 
1 small onion, minced 1 8-oz. container cottage 

2 16-0z. cans tomatoes cheese 

1 6-oz. can tomato paste 1 8-oz. pkg. process cheese, 
1 tsp. basil cubed (about 1 1/2 C.) 
1 tsp. salt 2 T. butter or margarine 


1/2 tsp. granulated sugar 
1/2 tsp. ground oregano 


About 50 minutes before serving: In a large skillet, in hot oil, 
saute onion until tender, about 5 minutes. Drain tomatoes (use 
liquid to serve as juice if you like), stir in tomatoes, tomato paste, 
basil, salt, sugar, and oregano. Simmer, covered, over low heat, for 
20 minutes, stirring occasionally. 
Meanwhile, cook macaroni as label directs, drain (makes about 4 C. 
cooked macaroni). Pre-heat oven to 350 degrees. Mix macaroni 
with tomato sauce, cottage cheese, cheese cubes, and butter. Put in 
2 1/2 qt. casserole, bake 30 minutes. Makes 8 servings. 
Betty Moodie 
(submitted by Dale Dahmer) 


No Bake Stuffed Peppers 


6 med. green peppers 1 1/3 C. minute rice 

1 lb. ground beef 1/2 C. barbecue sauce 

1 small onion, chopped 1 1/2 tsp. salt 

2 1/4 C. tomato juice 1 C. cubed process cheese 


Remove stem ends from peppers. Cook in boiling, salted water 10 
minutes, drain and set aside. Meanwhile, brown beef and onion in 
deep skillet. Add 1 1/2 C. tomato juice, rice, 1/4 C. barbecue 
sauce and salt. Bring to a boil; cover and simmer 5 minutes. Stir in 
cheese. Fill peppers with rice mixture; place upright in skillet. Pour 
remaining water and barbecue sauce around peppers. Cover and 


simmer 5 minutes. Serve sauce with peppers. 
Lillian Myers 


Garlic Tomatoes 


Slice tomatoes, sprinkle with garlic salt and oregano. Put 1 drop of 


oil on each slice and turn to coat both sides. 
Mildred Hoots 
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Pinto Beans Supreme 


Cook | Ib. pinto beans until tender (about 2 1/2 hrs.) After beans 
are cooked and tender, add: 





1/2 C. corn 1/2 C. celery, chopped 

1 med. onion, chopped 2 T. soy sauce 

1/2 C. green pepper, 1 tsp. hot pepper 
chopped Salt and pepper to taste 


Add above mixture to pinto beans. Simmer for 30 minutes. Serves 
6-8. 

Dr. Graham Weathers, Jr. 

(submitted by Don Dahmer) 


How To Make Baked Potatoes 


Select good uniform baking potatoes. Scrub with brush. Rub with 
fat for soft skin. Puncture skin with fork to prevent bursting. Bake 
in hot oven at 425 degrees for 1 hour. Just before serving, roll 
gently back and forth with hand to make mealy; cut cross in top 
and push down on four corners. To hasten baking, halve lengthwise 
and turn cut side down on greased baking sheet. 

Peggy Creech 


How To Bake Sweet Potatoes 


Scrub with brush. Bake in moderate oven 350 degrees about 1 
hour. Cut cross in top; push down on 4 cut corners. Sweet pota- 
toes may also be baked for mashing. 

Peggy Creech 


Stuffed Baked Potatoes 


Wash and dry potatoes. Bake in oven until soft to touch—45 min- 
utes to 1 hour (depending on size of potatoes). Cut in halves, 
lengthwise, and scoop out centers. Mash well and then add marga- 
rine, milk, and salt. Beat until light and fluffy. Pile into potato 
Shells. Top with grated cheese. Return to oven and bake at 425 
degrees until cheese is melted. Serve hot. (Freezes well). 


Hallie Lawson 
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Scalloped Potatoes 


Preparation time: 1 hour 
Serves: 4 to 5 





6 potatoes, peeled and 1 tsp. salt 
Sliced thin Pepper to taste 
2 T. flour 2 C. milk 
2 T. butter 1 onion, sliced (optional) 


Rub a 1 1/2 qt. baking dish with butter. Layer potatoes and 
onion, mix flour, salt pepper with milk; pour over potatoes. Put 
butter on top, cover and bake for 30 minutes. Uncover and bake 
15 minutes or until done. Oven temperature—375 degrees. 

Betty Shore 


Scalloped Potatoes 


8 med. potatoes, sliced thin 1 C. milk 

1/4 C. minced onion 2 tsp. salt 

1 can condensed cream of Parmesan cheese to 
mushroom soup suit taste 


In a greased 11 x 7 x 1 1/2 inch baking dish or 2 qt. casserole, 
alternate layers of potatoes and onions. Combine remaining ingre- 
dients, dash pepper and pour over. Cover. Bake at 350 degrees for 
45 minutes. Uncover and bake 20—30 minutes longer or until pota- 
toes are tender. Sprinkle Parmesan cheese on top the last few 


minutes. 
Jewell White 


Candied Sweet Potatoes 


4 boiled sweet potatoes, med. size 1/4 tsp. cinnamon 
1/2 C. butter or margarine 1/4 C. water 
1/2 C. brown sugar 1/8 tsp. salt 


Cook potatoes until tender. Remove peeling and slice lengthwise. 
Arrange in baking dish. Heat butter, sugar and all other ingredients 
on low heat to make a thin syrup. Pour syrup over layers of 


potatoes. Bake at 375 degrees for 30 minutes. 
Hallie Lawson 
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Angus Barn’s Stuffed Potatoes 


Our many thanks to “Angus Barn” of Durham, North Carolina 
who graciously allowed us to print their renowned stuffed potato 
recipe. 

6 large Idaho potatoes, greased and baked for 45 minutes at 400 


degrees. Cut lengthwise. Spoon out centers while hot, save skins, 
and put in mixing bowl. 





STUFFING 
1 tsp. salt 3 1/2 T. Parmesan cheese 
1 T. chives, chopped 1/2 tsp. black pepper 
2 T. crumbled cooked 1/8 tsp. ACCENT (MSG) 
bacon 1 T. sour cream 


4 oz. butter 


Combine above mixture with spooned out centers of potatoes and 
mix with electric mixer for 3 minutes (med. speed). Spoon into 
potato skins; sprinkle lightly with paprika. Brown in hot oven 
about 4 minutes. Serves 8—12. 

Mrs. Katherine Vick of the Angus Barn 


Potato Cheese Puff 


2 C. cooked mashed potatoes 1/4 tsp. salt 
4 T. hot milk 1/3 C. grated cheese 
2 T. melted butter 2 eggs, separated 


Mash all lumps from freshly cooked or left over potatoes. Add 
milk, butter, salt, cheese, and egg yolks. Mix thoroughly. Fold in 
the stiffly beaten egg whites. Bake at 400 degrees until brown and 
puffed, about 20 minutes. Serves 6—8 

Mary Routh 


Sweet Potato Fluff 


4 sweet potatoes 16 marshmallows 
2 T. melted butter 2 T. brown sugar 
4 T. orange juice 1/8 tsp. salt 


Boil potatoes, peel and mash. Add butter, salt, sugar, and orange 
juice. Whip until light and fluffy. Pile in buttered baking dish. 
Cover top with marshmallows. Bake for 1/2 hour in 375 degree 
oven. 


Lilian Myers 
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Caribbean Candied Sweet Potatoes 








4 peeled cooked med. sweet 1/4 C. water 

potatoes 1/4 tsp. grated orange rind 
1 C. brown sugar, packed 3 bananas, peeled and cut 
1/2 stick margarine in crosswise slices 


1/2 tsp. salt 


Cut sweet potatoes in halves lengthwise and arrange in baking dish. 
Combine brown sugar, margarine, salt, and water in saucepan and 
boil 5 minutes. Add orange rind. Pour over potatoes in baking 
dish. Bake in 375 degree oven for 20 minutes. Baste twice. Re- 
move from oven. Arrange bananas in baking dish with sweet pota- 
toes. Return to oven and bake 12—15 minutes longer, basting 
twice. Makes 4 servings. 

Stella Shore 


Sweet Potato Casserole 


3 C. cooked sweet potatoes 1/2 C. milk . 

1 C. sugar 2 eggs 

1/2 tsp. salt 1 tsp. sherry flavoring 
1/3 stick margarine, melted 1 tsp. butter flavoring 


Mix together and put in greased casserole. Mix together the follow- 
ing ingredients and spread on top: 


1 C. brown sugar 1/3 stick margarine 
1/3 C. flour 1 C. nuts 


Bake 30—35 minutes at 300 degrees. 
Patsy Carroll James 


Sauerkraut Dumplings 


Cook 1 can of chopped kraut, adding enough water to take care of 
dumplings, in desired seasoning. Drop dumplings by tablespoons in 
boiling kraut and water. Do not place too close together. Allow 
space for rising. Turn once lightly and cook until done. 


BATTER FOR DUMPLINGS 


1 egg 1 C. sweet milk 
2 tsp. baking powder Pinch of salt 
4 T. sugar Flour to make thin batter 


Minnie White 
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Sausage Stuffed Acorn Squash 


2 Acorn squash 1 1/2 C. soft bread crumbs 
1 Ib. bulk pork sausage 1 tsp. salt 
1 small onion, chopped fine 1/8 tsp. pepper 











Cut acorn squash into halves and remove seeds. Oven-steam squash, 
cut side down in covered baking pan with 1/2 inch of boiling 
water in preheated oven (400 degrees) until tender. Meanwhile, 
mash sausage with fork and fry until cooked, but not brown. Drain 
off fat. Add onion, bread crumbs, and salt and pepper to sausage. 
Fill centers of squash halves with the mixture. Pour off water and 
put filled squash halves back into baking dish, uncovered for 30 
minutes longer at 375 degrees. Makes 4 servings. 


VARIATION OF ACORN SQUASH 


Oven-steam as above. Then fill squash halves with brown sugar and 
butter. Cook an additional 20—30 minutes at 375 degrees. 


Dale Dahmer 


Squash Casserole 
3-4 med. yellow squash Butter 


1 med. onion, diced 1 can cream of mushroom 

1 green pepper, diced soup 

Salt and pepper 1 can fried onion rings, 
(optional) 


Arrange a layer of squash, green pepper and onion in casserole 
dish. Dot with butter. Repeat layers. Top with soup. Cover and 
bake 45 minutes. 15 minutes before serving add fried onion rings if 
desired and brown. Cook at 350 degrees. 

Marlene Norwood 


Squash Casserole 


5-6 squash 1/2 C. grated or sliced cheese 
1 small onion 1 C. Pepperidge Farm Bread 
1/4 stick butter Crumbs 


Salt and pepper to taste 


Slice squash and onion and boil until tender. Drain and place in 
casserole. Dot with butter, season to taste. Sprinkle cheese on top. 
Add slightly moistened bread crumbs. Bake at 350 degrees for 
20—30 minutes. 

Dot Miller 
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Baked Squash 


2 |b., about 6, average squash 3/4 stick margarine 
1-2 tsp. minced onion Pepper to taste 
2/3 C. saltine cracker crumbs 


Cover the squash with water and boil until tender. Rinse with 
water. Slice squash in half lengthwise. Scoop out the middle and 
mix with other ingredients. Place the mixture back into the squash 
shell and lay an American cheese slice on top. Bake at 375 degrees 
for 15 minutes. 








Glenda Coe 
Baked Squash 
3 lb. yellow summer squash 1 stick butter 
1/2 C. chopped onions 1 T. sugar 
1/2 C. cracker meal or 1 tsp. salt (to suit taste) 
bread crumbs 1/2 tsp. black pepper (or 
2 eggs to suit taste) 


Wash and cut up squash. Boil until tender, drain thoroughly, then 
mash. Add all ingredients except 1/2 of butter and cracker to 
squash. Melt remaining butter. Pour mixture in baking dish, then 
spread melted butter over top and sprinkle with cracker meal or 
bread crumbs. Bake in 375 degree oven for approximately 1 hour, 
or until brown on top. 

Clyde Cranfill 


Butternut Squash Casserole 


3 C. cooked squash 1 tsp. cinnamon 
1/2 C. gran. sugar 1/4 tsp. ginger 
1/4 C. brown sugar 1 T. vanilla 

1/2 C. milk 2 eggs 


1/2 stick margarine 


Mix all ingredients together and pour into greased baking dish. 


TOPPING 


1 C. brown sugar 1/3 stick butter or 
1/3 C. flour margarine 
1 C. chopped nuts 


Sprinkle on top of squash mixture. Bake at 350 degrees for 35 
minutes. 
Lillian Myers 
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Scalloped Tomatoes 


3 C. canned tomatoes 1 C. sugar 
1 stick butter 2 C. dry bread crumbs 


Combine all ingredients, pour in greased baking dish. Dot with 
butter and bake in 300 degree oven for 30 minutes. 














Debra White 


Scalloped Tomatoes 


1 pt. tomatoes, canned 2 T. bacon drippings 
1 small onion, chopped Salt and pepper to taste 
4 slices bread—large cubes, 

toasted and buttered 


Mix above ingredients and place in casserole with bread crumbs on 
top. Bake at 350 degrees about 20 minutes or until brown. 


Lula White 
Vegetable Casserole 
1/2 C. canned green peas 1 T. chopped onion 
1/2 C. canned carrots 1 can Cream of Celery 
1/2 C. canned sliced green Soup 
beans 1/2 C. Grated Cheese 


Add layer of vegetables (drained) in casserole dish. Combine soup 
and cheese; pour over vegetables. Sprinkle with paprika. Bake at 
375 degrees for 30 minutes. 


Pat Cook 
Vegetable Casserole 
1 1/2 C. green beans 1 can mushroom soup 
1 1/2 C. lima beans 1 can cream of chicken soup 
1 1/2 C. carrots 1/4 lb. Old English Cheese 
1 1/2 C. celery 


1 1/2 C. cauliflower 


Cook beans, carrots, celery, cauliflower separately. Mix soups to- 
gether. Melt cheese, add to soup mixture. Add vegetables and put 
into buttered casserole. Cover with bread crumbs. Bake in 350 
degree oven for 1 hour. 

Mildred Cranfill 
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IT COULDN’T BE DONE 
by Edgar Guest 


Somebody said that it couldn’t be done, 
But he with a chuckle replied 

That “maybe it couldn’t,” but he would be one 
Who wouldn’t say so till he’d tried. 

So he buckled right in with the trace of a grin 
On his face. If he worried he hid it. 

He started to sing, as he tackled the thing 
That couldn’t be done, and he did it. 


There are thousands to tell you it cannot be done, 
There are thousands to prophesy failure; 

There are thousands to point out to you one by one, 
The dangers that wait to assail you. 

But just buckle right in with a bit of a grin, 
Just take off your coat and go to it; 

Just start to sing as you tackle the thing 
That “cannot be done,” and you'll do it. 
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Quaker Kitchen 


FORSYTH FRIENDS MEETING 
800 Jonestown Rd. « Winston-Salem, N.C. 27103 


Send me __________ copies of your book at $4.00 each plus 50 
cents per copy to cover mailing charges. Enclosed is my check or 
money order for $ 





. Name eee ete 
Street 
SEA yh Bae Feed ieee er Te Mlobise cot) 
ee Lip Code 
Quaker Kitchen 
FORSYTH FRIENDS MEETING 
800 Jonestown Rd. e« Winston-Salem, N.C. 27103 
Send me_______ copies of your book at $4.00 each plus 50 


cents per copy to cover mailing charges. Enclosed is my check or 
money order for $ 





Name 
Street 
Cry. —— 
Si cee ee eee ree ee ee ee ee 7 ipaCade 
Quaker Kitchen 
FORSYTH FRIENDS MEETING 
800 Jonestown Rd. « Winston-Salem, N.C. 27103 
Send me ________ copies of your book at $4.00 each plus 50 


cents per copy to cover mailing charges. Enclosed is my check or 
money order for $ 


Namen. 2 ee eee ee 
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When You Freeze Fruits, How Much Will It Make? 


Fresh Frozen Pints 
APPLES 

1 bu. (48 Ibs.) 32 to 40 
BERRIES* 

1 crate (24 qts.) 32 to 36 


Fresh Frozen Pints 
PEACHES 

1 bu. (48 Ibs.) 32 to 48 
STRAWBERRIES 

1 crate (24 qts.) 38 


When You Freeze Vegetables, How Much 
Will It Make? 


Fresh Frozen Pints 
BEANS, LIMA, In Pods 

2 to 2 1/2 Ibs. 1 
BEANS, SNAP, Green & Wax 

2/3 to 1 Ib. 1 
BROCCOLI 

1 crate (25 Ibs.) 24 

1 Ib. 1 
CORN, SWEET, In Husks 

1 bu. (35 Ibs.) 14 to 17 

2 to 2 1/2 lbs. 1 
MUSTARD GREENS 

1 bu. (12 Ibs.) 8 to 12 


Fresh Frozen Pints 
KALE 

1 bu. (18 Ibs.) 12 to 18 
PEPPERS, GREEN 

2/3 lb. (3 peppers) 1 
PUMPKIN, WINTER SQUASH 

3 Ibs. 2 
SQUASH, SUMMER 

1 to 1 1/4 lbs. 1 
SWEET POTATOES 

2/3 Ibs. 1 


When You Can Fruits, How Much Will It Make? 


Fresh Canned Quarts 
APPLES 
48 lbs. 16 to 20 


BERRIES (Except Strawberries) 
4 to 8 (1/2-pint) baskets 1 


BLACKBERRIES 

32 qts. 24 
BLUEBERRIES 

32 qts. 16 


When You Can Vegetables, How Much Will It Make? 


Fresh Canned Quarts 
BEANS, LIMA, In Pods 
Bushel 6 to 8 
3 to 5 Ibs. 1 
BEANS, SNAP, Green & Wax 
V2 to 21s, 1 


CORN, SWEET, In Husks 
3 to 6 Ibs. (8 to 16 ears) 1 


OKRA 
1 1/2 Ibs. 1 


*Includes blackberries, blueberries 


Fresh Canned Quarts 
PEACHES 

2 to 3 Ibs. 1 
PEARS 

2 to 2 1/2 Ibs. 1 
TOMATOES 

Bushel 20 

Bushel 12 to 16 

(juice) 

Fresh Canned Quarts 
PEAS, GREEN, In Pods 

3 to 6 Ibs. 1 
POTATOES, NEW 

5 to 6 lbs. 1 
SQUASH, SUMMER 

2 to 4 Ibs. 1 
SWEET POTATOES 

Bushel (55 Ibs.) 18 to 22 
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